THE EXPERIENCED 


Engliſh — : 


For the USE and EASE of  _ 
Ladies, H ouſckeepers, Cooks, &c. 
Written purely from PR A CTIC E, 

And dedicated to the 


roma ELIZ ABETH WARBURTON, 


Whom the Author lately ſerved. as Houſekeeper : 


e of near Nine Hundred Original Receipts, moſt of 
which never appeared in Print. 


PART I. Lemon Pickle, wining 
for all Sorts of Made Diſhes, Soups, 
Fiſh, Plain Meat, Game, Made 
Diſhes both hot and cold, Pyes, 
Puddings, &c. - 

PART II. All Kinds of Confec- 
tionary, particularly the Gold and 


in the modern Taſte, Floating 
Iſlands, Fiſh-Ponds, Tranſparent 
Puddings, Trifles, Whips, &e. 
PART III. Pickling, Potting, and 
Collaring, Wines, Vinegars, Cateh- 
ups, Diftilling, with two moſt va- 
luable Receiprs, one for refining 


Silver Web for covering of Sweet- 
meats, and a Deſert of Spun Sngar, 
with Directions to ſet out a Table 


Malt Liquors, the other fo 
Acid Wines, and a correct Liſt 0 
every Thing in Seaſon For „every 


Month in the Lear. 5 


in the moſt elegant Manner and = P 41 
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ro THE HONOURABLE ; 


LADY ELIZABETH WARBURTON. 
ERMIT me, honoured Madam, 'to 
lay before you a work, for which 
I am ambitious of obtaining your Lady= 
ſhip's approbation, as much as to oblige 
a great number of my friends, who are 
well acquainted with the practice I have 
had in the art of cookery, ever ſince I 
left your Ladyſhip's family, and have 
often ſollicited me to dublin for the in- 
ſtruction of their b 
As I flatter myſelf IJ had the happineſs 
of giving ſatisfaction during my ſervice, 
Madam, in your family, it would be a 
ſtill greater encouragement, ſhould my 
endeavours for the ſervice of my ſex be 
honoured with the favourable opinion of 
ſo good a judge of propriety and elegance 
as your Ladyſhip. 
I am not vain enough to propoſe 
adding any thing to the Experienced 
A. 2 Houſe- 
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.buſe to young: perſons who are” willing'to 
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an " whatever Ladies favour this book 
With reading it, to ex cuſe the ;pla; 
0 the ſtyle ; na, in —— with the 
deſire of my friends, 1 a ed to 
expre myſelf fo as to. be und aderit 
"the meanch capacity, and think 
2 25 in being allowed the. honour of 
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- the püblick is, not to ſees my Work before 

chey have made trial of ſome one receipt; WHich 

4 am Zee if carefully followed, will an- 
„ thei rex ectations ; as, T 0 anne 


emy ere s, that they are Ne written fr 
15 we experience, and not 15120859 4 fan 


any other — nor gloſſed oder 1 
names, or words of high ſtile, but written in 
my own plain language, and every ſheet care- 
fully peruſed as it came from the preſs, having 
an opportunity of havifig it printed by a neih- 

baur, whom I can rely on doing it TT ſtricteſt 

n without the leaſt alteration. ad 
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The whole work being or Cle to 
my wiſhes, I think it my d u Bagh. my 
n 


'T moſt 


moſt fincere and grateful thai 
noble and worthy friends, Who Vi We | 
ſhown their good o tio bBde endeavours to 
ſerve my ſex, by JC me fo large a ſubſcrip- 
tion, which far exceeds my expectations. I have 
not only been honoured by having above eight 
1 hundred of their names inſerted in my ſubſcrip- 
tion, but alſo have had all thęir intereſt in this 
Aborious undertaking, fich 1 have at laſt ar- 
8 to the happineſs of completing, though 
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The only 1NX10U8 wiſh 0 155 ef, is, has 
my worthy. friends m may find it, uſet ful; in thi 
families, and. be an inſtructor; to t RE OIS 
Ignorant, as it has been my een ſt care toqyrite 
in as plain a ſtile as poſſible, fo. as to 5 A 
ſtogd by the eakeſt capacity... 44 
2 Lam not afraid of being called gs 
if my reader does ner think'T have erred — 
N hand. 


* haye e wy lach; to doſe both th ; 
and.the palate, Daene ding Pernicious thing 
fon the lake. of beauty. ne 3% * „ 
And though L have den ſowe. of my diſhes : 
French names, as they are only known by thaſe 
names, yet they will not be found very expenſſye, 
nor add compoſitions but as e as the; PUNE 
of the diſh will admit of. „. f, eng 
The receipts for the a ch 
-as I daily ſell in my own ſhop, which any Lady 
may examine at pleaſure, as I ſtill continue my 
bet endeavours to give ſatisfaction to all ho 
abe pleaſed to favour, me with their cuſtoms, ., 


adtzmay be neecſſary to inform my readers, 
that I have ſpent fifteen years in great and 
worthy families, in the capacity of a houſe- 
keeper; and had the opportunity of travelling 
with them; but finding the common ſervants 
generally ſo ignorant in drefling meat, and a 
Bar cook ſo hard to be met with, put me upon 
ying the art of cookery, more than perhaps 
Ne | BY | = other- 
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to join economy with neatnefs and elegance, | 
Jy ſenſible Wd valuable qualifications theſe. 
lin A houſe-keeper or cook; for of hat uſe 


their {kill; if they put their maſter or lady te 
ai immoderate expence in dreſfing a dinner for 
a'fmall company; when at the ſame” time a prül 
dent manager would have dreſſed twice the num 
ber of diſfies, for a müch gteater company} at 
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8 have, given no directions for cullis 40 ave 
Toun by experience, that lemon Pieke and 
3 anſwers both for beauty and taſte (at 
a trifling expence) better than cullis, Which is 
extravagant; for had I k non the uſe and value 
of thoſe two-receipts when ¶ firſt took upon mie 
che part and duty of a houſe-keeper, it-wauld 
have ſaved me a great deal of trouble in erg 
B and thoſe I ſerved a deal of expence. 


The number of receipts in this book ate not 
W nutgercus as in ſome others, but tlie are 
What will be found uſeful arid ſufficient for any 
gentleman's family — neither have I meddled 
with phyſical receipts, leaving them to the 


Phyſician's ſuperior Judgement, whole proper 
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YE Plate is the deſign of three ſtove-fires tor the 
kitchen that will burn coals or embers inſtead of char- 
F (which I always found expenſive, as well as pernicious 
to the cooks) and will carry off the ſmoke of the coals and 
ſteam, and ſmell of the pots and ftew- 2 the * ors 
burnt in caſt iron pots, flat at the bottom, with 

AA, Fronts of the ſtove... 

BB, Top of the ſtove, which is Rs over wo 
eaſt iron.” gen a 

CC, Stove-pots, in which the fire is made. 

, The form of the pot, with ewo yents caſt in them, 
fix inches deep at the -top, and three wide, as. expreſſed at 
| ma — the pot, and to Ft the ſmoke through at 1225 in 


TI . . . through the back wall ts the 
kitchen chimney, as expreſſed i in the lower plan. | 

FF, Back wall. 

.G, The 8 breaſt, betwixt which and the back wal 


the ſteam riſes, goes off i into the We er by a 
vent made into it. 


"HH, Vents in the pot. 


T Draughts for the fires, and (0 ror he be. 
he 4 al leine the FRAN 1936214 
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2 Obſervations on Soups. A 52 2 


ol * HEN you make any kind of ſoups, 
„. + particularly portable, vermicelli, or 

5 N brown gravy ſoup, or any other that 
= Vs has roots or herbs in, always ob- 
LEE A ſerve to lay your meat in the bot- 
tom of your pan, with a good lump of butter; 
cut the herbs and roots ſmall, lay them over your 
meat, cover it cloſe, ſet it over a very flow fire, 
it will draw all the virtue out of the roots or 
herbs, and turns it to a good gravy, and gives 
the ſoup a very different flavour from putting 
water in at the firſt : when your gravy is almoſt 
dried up fill your pan with water, when it be- 
gins to boil take off the fat, and follow the di- 
rections of your receipt for what ſort of ſoup you 
are making : when you make old peaſe ſoup, 
take ſoft water; for green peaſe, hard is the beſt, 
it keeps the peaſe a better colour: when you 
make any white ſoup don't put in cream till you 
take it off the fire: always diſh up your ſoups 
the laſt thing ; if it be a gravy ſoup it will ſkin 
over if you let it ſtand, if it be a peaſe ſoup it 
often ſettles, and the top looks thin. 
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„CCC ͤ 5. O07 
To make PORTABLE Soup for Travellers. 
TAKE chree large legs of veal; and one of 
beef, the lean part of half a ham, cut them in 
ſmall pieces, put a quarter of a pound of but- 
ter at the bottom of a large caldron, then lay 
in the meat and bones, with four ounces of 
anchovies, two ounces of mace, cut off the 
gteen leaves of five or fix heads of celery, waſh 
© the heads quit clean, cut them ſmall, put them 
in with three large carrots cut thin, cover the 
caldron cloſe, and ſet it over a moderate fire; 
when you find the gravy begins to draw, keep 
taking it up till you have got it all out, then 
put water in to cover the meat, ſet it on the fire 
again, and let it boil flowly for four hours, 
then ſtrain it through a hair ſieve into a clean 
pan, and let it boil three parts away, then ſtrain 
the gravy that you drew from the meat into 
the pan, let it boil gently (and keep ſcumiming 
the fat off very clean as it riſes) till it Tooks 
thick like glue ; you muſt take great care when 
it is near enough that it don't burn; put in 
Chyan pepper to your taſte, then pour it on 
flat earthen diſhes, a quarter of an inch thick, 
and let it ſtand till the next day, and cut it out 
with round tins a little larger than a crown 
piece; lay the cakes on dithes, and ſet them in 
he ſun to dry; this ſoup will anſwer beſt to, be 
made in froſty weather; when the cakes are dry, 
put them in a tin box with writing paper be- 
twixt every cake, and keep them in a dry place; 
this is a very uſeful ſoup to be kept in gentle- 
men's families, for by pouring a pint of boil- 
ing water on one cake, and a little falt, it will 
anc 5 make 


— — 


——— m o 


— 


ENGLISH HOUSE-KEEPER, 3 


make d good baſon of broth. ' A little boiling 


water pourecd on it, will make gravy! for 4 


turkey, or fowls, the longer it is kept the bet- 


ter. N. B. Be careful to keep turnin 9 the 
4<5* 14; 7 0) Ene 8 ; 


cakes as they dry. 
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' TAKE a. leg of veal, and cut off the meat 
as thin as you can; When you have cut off all 


the meat clean from the bone, break the bone 
in ſmall pieces, put the meat in a large jug, and 
the bones at top, with a bunch of ſweet herbs, 


a quarter of an ounce of mace, half. a pound 
of Jordan almonds blanched and beat fine, pour 


on it four quarts of boiling water, let it ſtand 


all night by the fire covered cloſe, the next day 


pag Jean 2 well tinned ſauce-pan, and let it 
boil ſlowly till it is reduced to two quatts; be 


fſure you take the ſcum and fat off as it riſes 


all the time it is boiling; ſtrain it into a punch 


| bowl, let it ſettle for two hours, pour it into 
a clean ſauce- pan clear from the ſediment, if 


any at the bottoms; have ready three ounces. of 
rice boiled in water; if you like vermicelli 
better, boil two. ounces, when enough, put it 
in and ferye it up. a ts and > RO 
Zusa make a HARE SOU HP. 

CUT a large old hare in fmall pieces, and 
put it in à mug with three blades of mace, a 
little ſalt, two large! onions, one ted herring, 
fix morels, half a pint of red wine, three quarts 
of water, bake it in a quick oven three hours, 
then ſtrain it into a toſſing pan, have ready 


*. 1 " 


boiled three ounces of French barley, ck fago, 


B 2 ls] 
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the hare ſoup for the bottom. 
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i TRE EXPERIENCED - 


in water; ſcald the liver of the hare in boiling 
water two minutes; rub it through a hair ſieve 
with the back of a wooden ſpoon, put it into 
the ſoup with the barley or ſago, and a quarter 
of a pound of butter, ſet it over the fire, keep 


ſtirring it, but don't let it boil ;' if you don't 


like liver, put in criſped bread ſteeped in red 
wine. This is a rich ſoup, and proper for a 
large entertainment ; and where two ſoups are 
required, almond or onion ſoup for the top, and 
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To make a rich VERMICELLI Sour. Hit 
INTO a large toffing pan put four ounces 
of butter, cut a knuckle of veal, and a ſcrag 


of mutton into ſmall pieces, about the ſize of 


walnuts, flice in the meat of a ſhank of ham, 
with three or four blades of mace, two or three 


. carrots, two parſnips, two large onions, with 


a clove ſtuck in at each end, cut in four or five 
heads of celery waſhed clean, a bunch of ſweet 


herbs, eight or ten morels, and an anchovy, 


cover the pan cloſe up, and ſet it over a flow 
fire, without any water, till the gravy is drawn 


out of the meat, then pour the gravy out into a 
pot or baſon, let the meat brown in the ſame 


pan, and take care it don't burn, then pour in 


four quarts of water, let it boil gently till it is - 


waſted to three pints, then ſtrain it, and put 
the other gravy to it, ſet it on the fire, add to 
it two ounces of vermicelli, put the niceſt part 
of a head of celery, Chyan pepper and ſalt to 
your taſte, and let it boil for four minutes; if 


not a good colour, put in a little browning, lay a 


37 | _ ſmall 


ENGLISH HOUSE-KEEPER 5 
ſmall French roll in the ſou up diſh, pour in'the 
ſoup u pon it, and lay ſome of t evermicelli over ĩt. 


0236. Bo make an Ox CuznK Sour. 
FIRST break the bones of an ox «cheek, 
and waſh it in many waters, then lay it in warm 
water, throw in a little ſalt to fetch out the 
Mime, waſh it out very well, then take a large 
ſtew- pan, put two ounces of butter at the bot- 
tom of the pan, and lay the fleſh fide of the 
cheek down, add to it half a pound of a thank 
of ham, cut in ſlices, -and four heads of celery, 
pull off the leaves, waſh the heads clean, and 
cut them in with three large onions, two car- 
rots, and one parſnip fliced, a few beets cut 
ſmall, and three blades of mace, ſet it over a 
moderate fire a quarter of an hour ; this draws 
the virtue from the roots, which 97 a Renn 
ſtrength to the gravy. _ | 
J have made a good gravy by this method; 
with roots and butter, only adding a little 
browning to give it a pretty colour; when the 
head has ſimmered a quarter of an hour, put to it 
ſix quarts of water, and let it ſtew till it is re- 
duced to two quarts : if you would have it eat 
Uke ſoup, ſtrain and take out rhe meat and 
other ingredients, put the white part of a head 
of celery cut in ſmall pieces, with a little 
browning to make it a An e colour, take two 
ounces of vermicelli, give it a ſcald i in the ſoup, 
and put the top of a b rench roll i in the middle 


of a_tureen, and ſerve it u ß. 
If you would have it eat like ſlew, take up 
the face as Whole as poſſible,” and havè ready 
B 3 ; ”" 


6 ITE EN PERIEN CED. 
cut in 3 pieces 2 beiled turnip. and carrot, 


= ice of. bread, toaſted, and cut in ſmall dices, 


put in a little Chyan pepper, and ſtrain the foup 
through. a hair ſieve upon the wen, een 
ee mo meh, to ſerve it u. 


15 


2⁰ make; ALMOND $606." ; 5 
TAKE a neck of veal, and the ee 

of 3 2 neck of mutton, chop them i in ſmall pieces, 

put then in a large toſſing rene: cut in a turnip 


with a b ade or two of mace, and five quarts of 


Water, ſet it oyer the fire, and let it boil gent 
till it is reduced to two quarts, ſtrain it 0 : 
a. hair fieve into a clear,, pot, then put in. 
. of almonds, blanched and beat fine, h. alf 
2 pint of thick cream, and Chyan pepper to 
your tafte, have ready three ſmall French rolls 
made for. that purpoſe, t the ſize of a ſmall tea 
cup'; if they are larger they will not look well, 
and drink up too much of the ſoup; blanch a 
few Jordan almonds, and cut them lengthway, 
ſtick. them round the edge of the rolls ſlant- 
Way, then ſtick them all over the top of 


rolls, and put them 3 in the tureen; when diſhe 


up pour the ſoup upon the calls; theſe rolls 
look like a hedge-hog : ſome French 1 85 give 
this ſoup 1 name of hed ige-hog laß. 


175 


7. nale Soyy. e-la-reine. dee 5 | 
"TAKE. 2 knuckle of veal and three, or four 


pounds of lean beef, put to it fix quarts of water 
with a little ſalt, when it boils ſcum it well, 


then ꝑut in ſix large onigns, two large carrots, 4 


bead or tg of celery,! a parſnip, one leek, and 


t 4 lit- 
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3 boiled quite pt then ſtrain it through? a = 


14 


585 ch. let it ſtand N half an hourerd then 


Amen oy it through a * hair pen rub- 
bing it with a ſpoon. till all the goodneſs is gone 
through i into a ſtew-pan, and add more cream. to 
make it white; ſet it over the fire, keep ſtirring 
it till it boils, ſcum off the froth, as it riſes, 
ſoak the tops of two. French rolls. i in melted 
butter in a ——— till they are criſp, but not 
brown, then take them out of the butter, and 
lay them on a plate before the fire; and, a 
| —— of an hour before you ſend it to the 
table, take a little of the ſoup hot, and put it 
to the roll in the bottom of the tureen, put 
your ſoup on the fire, keep ſtirring it till ready 
to. boil, then pour it into your tureen, and ſerve 
it up hot, be ſure you take all the fat off the 
broth before you put it to the almonds or it Wal 
| ſpoil Ws and take care, it does not- cords. 


To make Oxiox Sn n 


en 
4 # 


Zou eight or ten large Spaniſh: onions in 
e ad, water, change it three. times; when 
3 B 4 they 
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. are quite ſoft, rub them through a hair 
' fieve, cut an old cock in rex and boil it for 
gravy, with one blade of mace, ſtrain it, and 


pour it upon the pulp of the onion, boil it 
gently with the crumb of an old penny loaf 


Fgrated into half a pint of cream; add Chyan 


pepper and ſalt to your taſte ; a few heads of 
aſparagus, or ſtewed ſpinage, both make it eat 
well and look very pretty : grate a cruſt of 
brown bread round the edge of the diſh. 


3 EVR as On1oN . i 


TAKE thirty large onions, boil them in five 
quarts of water with a knuckle of veal, a blade 
or two of mace, and a little whole pepper; when 
'your onions are quite ſoft take them up, and 
Tub them through a hair ſieve, and work half a 

und of butter with flour in them; when the 
meat is boiled ſo as to leave the bone, ſtrain the 
liquor to the onions, and boil it gently for half 
an hour, ſerve it up with a coffee cup full of 
cream and a little ſalt, be ſure you ſtir it when 
vou put in the flour and butter, for fear of its 

Annen, . 


4 AY Hows 3 Sour. THO 


- SKIN and cut roundways in ſlices fix rg 
| Spaniſh: -onions, fry them in butter till they are 
a nice brown, and very tender, then take them 
out and lay them on a hair fieve to drain out the 
butter, when drained put them in a pot with 
five quarts of boiling Water, boil them one hour 
and ſtir them often, "then add pope -and falt to 
wi taſte, rub = crunbs- af a- penny - loaf 


through 
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through a cullendar, put it to the ſoup, ſtir it 
well to keep it from being in lumps, and boil it 
two hours more; ten minutes before you ſend it 
up beat the yolks of two eggs with two ſpoon- 
fuls of vinegar and a little of the _ pour it 

in by degrees, and * ſtirring it all the time 
one way, put in a few cloves if you chooſe it.— 
N. B. It is a fine ſoup, and will keep three or _ 
four days. FC 

Tuo make GREEN PEASE SOUP. . 
SHELL a peck of. peaſe and boil them in 
ſpring water till they are ſoft, then work them 
through a hair fieve, take the water that your 
peaſe were boiled in, and put in a knuckle of 
veal, three ſlices of ham, and cut two carrots, 
a turnip, and a few beet leaves ſhred ſmall, 
add a little more water to the meat, ſet it over 
the fire, and let it boil one hour and a half; 
then ſtrain the gravy into a bowl and mix it 
with the pulp, and put in a little juice of ſpin- 
age, which muſt be beat and ſqueezed through 
a cloth, put in as much as will make it look a 
pretty colour, then give it a gentle boil, which 
will take off the taſte of the ſpinage, flice in 
the whiteſt part of a head of celery, put in a 
lump of ſugar the ſize of a walnut, Al a ſlice 
of bread and cut it in little ſquare pieces, cut 
a little bacon the ſame way, fry them a light 
brown in freſh butter, cut a large cabbage lettuce 
in ſlices, fry it after the other, put it in the tu- 
reen with the. fried bread and bacon ; have 
ready boiled as for eating, a pint of young 
peale, and put them in the foup, with a little 
. fu chopped 
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ebopped mint if you, like ite bout it aue 
ende EHI gate O 


1 makes C6 Co » Ste . TOY 


40 one quart of ſplit peaſe put four, quarts 
—_ ſoft water, 2 little lean: bacon, or roaſt, beef 
bones, waſh, one head gf celery, cut ĩt and put 
it in with a turnip, boil it till reduced to two 
quarts, then work it through a a cullendar with 
a wooden ſpoon, mix a little flour and water, 
and boil. it well in the ſoup, and: ſlice in another 
2 e Chy Pens falt to your 

el 9. . ſmall. dice, fry 
them. 2 light brown, and 4 put chem in your Wh 
LEA the ſoup enn the | 1911 1100 r | 
1 oy 1 79 nale 4 P EA Soyr far Dany: 5 

PUT. this pints, of blue boiling peaſe ingo 
fig gquants of loft cold water, three, anchovies, | 
Hue red}herrings,. and two large onipns, ſtick 
Wed clove, at n 2 carrot and a parſnip 

„with a bunch of ſweet herbs, boil 

a together till the ſoup 3s thick, ſtrain 

it 5 2 cullendar, then Mice f in the white 

Part Was! head of celery, a good lump of butter, 
a little pepper and falt, a ſlice of bread toaſted and 

buttered well, and cut in 15 diamonds, put 

it into the diſh, and pour the ſoup upon it; 


| and a little dried mint, if you chooſe it. 


"Gravy sopr thickened with VIII Prasr. 
UT a ſhin of beef to fix quarts of water, 
with a A of peaſe — ſix onions, ſet them 
Pr of ire, and let them boil gently till all the 


Juice 


TY: 
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juice be out of the meat, then ſtrain it through | 
a ſieve, add to the ſtrained liquor one quart o 
ſtrong gravy to make it brown, put in pepper 
and falt to your taſte, then put in a little celery 
and hers leaves, and bail it till they are tender. 


To make a Warr Pray Soup, 18 2 


| 3 four or five pounds of lean beef and fix 
pre of water. put in a little ſalt, when it boils 
ſcum it, and put in two carrots, three whole 
onions, 2 little thyme, and two. heads of celery, 
with three quarts of old green ꝑeaſe, boil them till 
the meat is quite tender, then ſtrain it thraugh 
2 hair ſieve, and rub the pulp of the peaſe 
through: the ſieve, ſplit the: blanchaddart. of 
three goſs lettuces, into four quarters, anch cut | 
them about one inch long g, with: a little mint 
cut. ſmall, then put half a pound of butter in a 
ſtew- pan that will hold your ſoup, and put the 
lettuce and mint into the butter, with a leek ſliced 
yery thin, and a pint of green peaſe, ſtew them 
a quarter of an hour, and keep ſhaking them 
often about, then put in a little of the ſoup, and 
| ſtew them a quarter of an hour longer; then put 
in your ſoup and as much thick cream as Will 
make it white, keep ſtirring it till it bails, fry a 
French roll in butter a little criſp, put it in the 
bottom of the tureen, and pour your loup over it, 


To make GREEN Px ASE Sour awithout Meat. | 


IN ſhelling + your peaſe ſeparate the old ones 
from the young, and boil the old ones foftenough 
_ to ſtrain through acullendas; then put the lĩiquof̃ 

and what 9 ſtrained though, to the young 


peale 5 
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J 5 e FFP ERAS HE TED AT ĩ ˙ A ü Ä —— 
8 0 por bog, * „ 5 


122 IHE EXPERIENCED 


ipeaſe, which muſt be whole, add ſome whole 


pepper mint, a little onion ſhred ſmall, put 
them in a large ſauce- pan with near a pound of 


butter, as they boil up ſhake in ſome flour, 


then put in a French roll fryed in butter to the 
ſoup; you muſt ſeaſon it to your taſte with ſalt 


and herbs, when you have done ſo, add the 


young peaſe to it, which muſt be half boiled 
frſt; you may leave out the flour if you don't 
like it, and inſtead of it put in a little fpinage 


and cahbage lettuce, cut {mall, which muſt be 


firlt fryed in butter and well mixed with the 
broth. - 1 enn 435% 8 ne f RS 


* 


* 


To mate an excellent WAI TE Soup. 
- TO fx quarts of water put in a knuckle of 
veal, a large fowl, and a pound of lean bacon, 


and half a pound of rice, with two anchovies, 
a few pepper corns, two or three onions, a 


bundle of fweet herbs, three or four heads of 
celery in ſlices, ſtew all together, till your ſoup is 
as ſtrong as you chooſe it, then ſtrain it through 
a hair ſieve into a clean earthen pot, let it ſtand 
all night, then take off the feum, and pour it 
clean off into a toſſing pan; put in half a pound 


of Jordan almonds beat fine, boil it a little and 


run it through a lawn' ſieve, then put in a pint 
of cream and the yolk of an egg. Make it 
hot, and ſend it to the table. A. 


4 4 ww „% 


To make Wnirx Sour a ſecond way. 

* BOIL a knuckle of veal and a fowl, with a 
little mace, two onions; a little pepper and ſalt, 
to a ſtrong jelly, then ſtrain it and ſcum off all 
51880 e the 
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the fat, have ready the yolks of fix" eggs well 
beat, put them in and keep ſtirring it or it will 
joey ut it in your diſh with boiled chicken 
and mt d bread cut in pieces; if you do not 
like the eggs, af may put in a large handful of 
vermicelli half an Hop before you take it off 
the hre. mo | 
T make oil Soup. 5 | 
THREE quarts of water, a. good. cruſt. of 


bread baked very brown, two or three onions 
ſtuck well with cloves, ſalt, and pepper, boil. 
theſe till reduced to two quarts, then ſtrain it 
off; take three roots of celery, three heads of 
endive, and a little ſpinage, cut them large, put 
them in a ſtew-pan with butter enough to keep 
them from burning, ſtew them till tender, 
then put to them your liquor; take about 
twenty large oyſters, fry them brown in but- 
ter, add them to your ſoup, then take the 
liquor of your oyſters, ſtrain it, add to it two 
anchovies boned, put the whole together, to 
boil at leaſt a quarter of an hour, then ſerve it 

up—If made the night before the better. 18 


| To make CRAw-FisH Soup. et 
BOIL half a hundred of freſh craw-fiſh, 
pick out all the meat, which you muſt ſave, take 
a freſh lobſter and pick out all the meat, which 

you mult likewiſe ſave, pound the ſhells of the: 
craw-fiſth and lobſter fine in a marble mortar, 

and boil them in four quarts of water. with four 
pounds of mutton, = of green ſplit peaſe, 
nicely picked and waſhed, a large turnip, car- 

rot, onion, mace, cloves, anchovy, a litt! 

wu. thyme, 


"Int: * a 3 be | 


is © THE EXPERIENCED - 
thyme, peppers and Malt. Stew them on a ſlow 


fire till all: the goodneſs, 1 18s out of the, x mutton 
and ſhells, then ſtrain 1 it through, a 2 ev, and 


. in the tails of your ;craw-fiſh and { the lob- 


er meat, but in very ſmall pieces, with the 


red coral of the doe If it Fs: any; boil it 


half an hour, and juſt before you ſerve it up, 
add a little butter melted thiek and ſmooth, ſtir 


it round ſeveral times, when you put it in, 
ſend it up very hot, but don't put too 8 


ſpice in it. — V. B. Pick out all the bags an 
the woolly part of your crav-fiſh. before you 
Pouνꝭ them. e : 


- 
Ld 


| TAKE. off the ſkin of two old patridges, 
cut them into ſmall pieces with three flices of 
ham, two or three onions ſliced and fome ce- 
tery, fry them in butter till they are as brown 


as they can be made without burning, then put 


them into three quarts of water with a few black 
pepper corns, bol it lowly till a little more than 


_ pint is conſumed, then ſtrain it, put in ſome 


ſtewed 1 80 and n bread. 


. * 


e > [09 
; | Obſervations on DRzssi x Freu. 
ian 


THEN you fry any kind of fiſh, waſh 
them clean, dry them well with a cloth, 
and duſt them with flour, or rub them with egg 
and bread crumbs ; be AJure your * 

'logs- 


* 
' - 
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hogs-lard, or beef fuet, is boiling before you put 
in your fiſh; they will fry hard and clear, butter 
is apt to burn them black, and make them ſoft; 
vrhen you have fried your fiſh, always lay them 
in a diſh or hair ſieve to drain, before you diſn 
them up; boiled fiſh ſhould always be waſhed 
and rubbed carefully with a little vinegar, be- 
fore they are put into the water; boil all kinds 
of fiſh very flowly, and when they. will leave 
the bone they are enough; when you take them 
up ſet your fiſh-plate over a pan of hot water 
to drain, and cover it with a cloth or cloſe 
cover, to prevent it from turning their colour; 
ſet your fiſh- plate in the inſide of your diſh, 
and ſend it up, and when you fry parſley, be 
fare you pick it nicely, wath it well, then dip 
it in cold water, and throw it into a pan of 
boiling fat, take it out immediately, it will be 
9 criſp and. a fine . „ 1 
V 

To dreſs a TostLE of. a \Hundred Weight. . 

- CUT off the head, take care of the blood; 
and take off all the fins, lay them in ſalt and 
water, cut off the bottom ſhell,” then cut off 
the meat that grows to it (which is the callepy 
or fowl) take out the hearts, livers, and lights, 
and put them by themſelves, take out the bones 
and the fleſh out of the back thell (which is the 
callepath) cut the fleſhy-part into pieces, about 
two eka ſquare, but leave the fat part, whieh 
looks green (it is called the monſieur) rub it 
firſt with falt, and waſh it in ſeveral waters to 
make it come clean, then put in the pieces that 
you took out, with three bottles of Madeira 

8 wine, 
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wine, and four quarts of ſtrong veal goo a 
lemon cut in flices; a bundle of ſweet herbs, 2 


tea ſpoonful of Chyan, fix anchovies waſhed and 
picked clean, a quarter of an ounce of beaten ' 
' mace, a tea ſpoonful of muſhroom powder, 


and half a pint of eſſence of ham if you have 


it, lay over it a coarſe paſte, ſet it in the oven 
for three hours; when it comes out take off the 


lid and ſcum off the fat, and brown it with a 
ſalamander. Th:is is the bottom diſh. 


- Then blanch the fins, cut them off at the 
firſt joint, fry the firſt pinions a fine brown, and 
put them into a toſſing pan with two quarts of 


ſtrong brown gravy, a glaſs of red wine, and 
the blood of the turtle, a large ſpoonful of le- 
mon pickle, the ſame of browning, two ſpoon- 
fuls of muſhroom .catchup, Chyan and ſalt, an 
onion ſtuck with cloves, and a bunch of ſweet 


herbs; a little before it is enough, put in an 
ounce of morels, the ſame of truffles, ſtew 


them gently over a ſlow fire for two hours; 
when they are tender, put them into another 


toſſing pan, thicken your gravy with flour and 
butter, and ſtrain it upon them, give them a 


[ 


boil, and ſerve them up. This is a corner 


diſh. 


Then take the thick or large part of the fins, | 
blanch them in warm water, and put them in a 
toſſing pan, with three quarts of ſtrong veal. 
gravy, a pint of Madeira wine, half a tea- 


 ſpoonful of Chyan, a little falt, half a lemon, 
a little beaten mace, a tea ſpoonful of muſh- 
room powder, and a bunch of ſweet herbs ; let 
them ſtew till quite tender, they will take two 


3 ů cc 


[ 


— 


| 
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hours at leaſt, then take them up into another 
toſſing pan, ſtrain your gravy, and make it 
pretty thick with flour and butter, then put in 

a few boiled forcemeat balls, which muſt be 
made of the veally part of your turtle, left out 
for that purpoſe; one pint of freſh muſhrooms, 
| if you cannot get them pickled ones will do, 
and eight artichoke bottoms boiled tender, and 
cut in quarters, ſhake them over the fire five or 
fix minutes, then put in half a pint of thick 
cream, with the yolks of fix eggs beaten ex- 
ceeding well, ſhake it over the fire again till it 
looks thick and white, but do not let it boil; 
diſh, up your fins with the balls, muſhrooms, 
and artichoke-bottoms over and round- them, 

nn T bis ts the top diſh oo. 

Then take the chicken part, and cut it like 
Scotch collops, fry them a light brown, then 
put in a quart of veal gravy, ſtew them gently 
a little more than half an hour, and put to it 
the yolks of four eggs boiled hard, a few mo- 
rels, a ſcore of oyſters; thicken your gravy, it 
muſt be neither white nor brown, but a pretty 
3 gravy colour; fry ſome oyſter patties and lay 
round it. —T his is corner diſh to anſwer the 
foal fins. .. . _- BE Fans, 

Then take the guts (which is reckoned the 
beſt part of the turtle) rip them open, ſcrape 
and waſh them exceeding well, rub them well 
with falt, waſh them through many waters, 
and cut them in pieces two inches long, then 
ſcald the maw or paunch, take off the ſkin, 
, ſcrape it well, cut it into pieces about half an 
inch broad and: two inches long, put ſome of 
23 a” WG | © 
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the ky part of your turtle in it, ſet it over a 
| flow. charcoal fire, with two quarts: of veal 
gravy, a pint of Madeira wine, a little muſh- 
room catchup, a few ſhalots, a little Chyan, 
half a lemon, and ſtew them gently four hours, 
till your gravy is almoſt conſumed, then thick- 
en it with flour, mixed with a little veal g ravy, 
dut in half an ounce of morels, a few force- 
meat balls, made as for the fins; diſh it up, and 
brown it with a falamander, or in the oven.— 
e is the corner diſh. ' 
Then take the head, ſkin it and cut it in two 
pieces, put it into a ſtew-pot with all' the bones, 
earts, and lights, to a gallon of water, or 
84 broth, three or four blades of mace, one 
alot, a ſlice of beef beaten to pieces, and a 
bunch of ſweet herbs, ſet them in a very hot 
oven, and let it ſtand an hour atleaſt, when it 
comes out ſtrain it into a tureen for the iniddle 
of the table. 
Fi. 5a take the hearts a lights, chdþ diem 
fine, put them in a ſtew-pan with a Pint 
r good gravy, thicken it and ſerve it up; lay 
the head in the middle, fry the liver, lay 1 | 
round the head upon the lights, garniſh with | 
Whole ſlices of lemon.— -This is the Fourth 
Corner _ : 
; N. B. The firſt courſe mould be of tire only, 
F 4 den it is dreſſed in this manner: but when it is 
with other victuals, it ſhould be in three different 
Adiiſhes, but this way I have often dreſſed them, 
and have given great ſatisfaction. Obſerve to kill 
your turtle the night before you want it, or'very 
ah next , that you may have all your 
5 G | — 


1 
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diſhes going on at a time. Gravy for a turtle 


a a hundred weight, will take two legs of veal, and 


two ſhanks of beef. | | 


25 dreſs a TURTLE about thirty pounds weight. | 


WHEN you kill the turtle, which muſt be 


done the night before, cut off the head, and let 
it bleed two or three hours, then cut off the 


fins and the callipee from the callipaſh, take care 
you do not burſt the gall, throw all the inwards 
into cold water, the guts and tripe keep by 
themſelves, and ſlit them open with a penknife, 


and waſh them very clean in ſcalding water, 


and ſcrape off all the inward ſkin; as you do 
them throw them into cold water, waſh them 
out of that, and put. them into freſh water, and 
let them lie all night, ſcalding the fins and edges 
of the callipaſh and callipee ; cut the meat off 
the ſhoulders and hack the bones, and ſet them 
over the fire with the fins in about a quart of 
water, put in a little mace, nutmeg, Chyan, 
and ſalt, let it ſtew about three hours, then 
ſtrain it and put the fins by for uſe, the next 
morning take ſome of the meat you cut off the 
ſhoulders, and chop it as ſmall as for ſauſages, 
with about a pound of beef or veal ſuet, ſea- 
ſoned with mace, nutmeg, ſweet-marjoram, 


parſley, Chyan, and ſalt to your taſte, and three 


or four glaſſes of Madeira wine, ſo ſtuff it un- 


der the two fleſhy parts of the meat, and if you 


have any left, lay it over to prevent the meat 
from burning, then cut the remainder of the 
meat and the fins in pieces the ſize of an egg, 

Rf ſeaſon 
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Fre BY it pretty high with Chy: yan, falt, hn A 
little nutmeg, and put into the 2 bali, take 
care that it be ſewed or ſecured up at the ends 
to keep in the gravy, then boil up the gravy, 
and add more wine if required, and thicken it 
a little with butter and, Hour, put ſome of it to 
the turtle, and ſet it in the oven with a well 
buttered paper over it to keep it from burning, f 
and when it is about half baked ſqueeze 1 in the 

uice of one or two lemons and ſtir it up. Cal- 
lipaſh © or back will take half an hour 8 3, 

ing than the callipes, which two hours will 1 5 
the guts muſt becuti in pieces two or three inches 
long, the tripe in leſs, and put into a mug of 
clear water and ſet it in the oven with the cal- 
lipath, and when, it is enough and drained from 
the water, it is to be mixed with t es biker l 
ape ſent up very hot. 3 1 


To ares. a Cop's HAD and er 


TAKE out the gills and the blood: hah 
fron the bone, waſh the head very clean, rub 
over it a little ſalt, and a glaſs of allegar, then 
lay it on your fiſh plate; when your water 
boils throw in a good handful of falt; with 
a glaſs of allegar, then put in your fih, ang 
let it boil gently half an hour; k F. it is a large 
one three quarters; take it up very carefully, 
and ſtrip the ſkin nicely off, ſet 11 before 
briſK fire, dredge it all over with flour, ani 
baſte it well with bütter; when the froth beg ns 
to riſe, . throw over it ſome very fine 8 
bread crumbs, you may * baſting it all the 

time 


— 


1 
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time to make it froth well ; when it is a fine 
light brown, dith it up, and garniſh it with a 
lemon cut in ſlices, ſcraped horſe-radith, bar- 
berries, a few ſmall fiſh fryed and laid roumd 1 = 
or fryed oyſters z cut the roe and liver in "oh 
and lay over it a little of the lobſter. out 
W in Jumps, and then ſerye it, | 


* 2 1 


2 make. Sauce for. the Cop' $ Hzap. el 


R 


TAKE a lobſter, if it be alive ſtick 4 
ſkewer in the vent of the tail to keep the 
water out and throw an handful of falt in the 
water; when it boils 1 88 in the lobſter, and 
boil it half an hour; if it has ſpawn on, pick 
them off, and pound them excetding fine in a 
marble moftat, and put them into half a pound 
of good melted butter, then take the meat 
out of your lobſter, pull it in bits, and put it 
in your butter, with a meat ſpoonful of lemon 
pickle, and the fame of walnut catchup, a lice 


of an end of a lemon, one or two ſlices of, horſes 


radiſh, as much beaten mace. as will lie on a ſix- 
pence, Alt and Chyan to your. taſte, boil them 
one minute, then take out the horſe-radiſh and 
lemon, and ſerve it up in your ſauce-boat. —- 

N. B. I you can get no lobſter, you may m nake 
ſhrimp, cockle, or muſcle ſauce the ſame, Way 
if there can be no kind of ſhell-fiſh got, you 
then may add two anchovies cut mall, a 
ſpoonful of walnut liquor, a large onion Rack 
with Aae * it and 1 55 HY 8 the Ran 


* 2 
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- diſh them up, and pour egg ſauce on them, and 
ſend them to the table. 4 


Second way to dreſs a Cop's Hrap. 


TAKE out the gills and blood clean from g 


the back- bone, waſh it well, and put it on your 

late; when your water boils, put in two 
PandFals of falt, and half a pint of allegar, it 
will make your fiſh firmer, then put in the cod's 


head; if it is of a middle fize, it will take an 


hour's boiling, then take it up, and ſtrip off 
the ſkin gently, dredge it well with flour, and 


lay lumps of butter on it; if it ſuits you better, 


you may ſend it to the oven, and if it is not 
brown all over, do it with a ſalamander ; make 
your gravy ſauce to it, and ſerve it up. 

To dreſs young CoDLins like SALT Fisn. 
TAKE young codlins, gut and dry them 


well with a cloth, fill their eyes full of ſalt, 
throw a little on the back-bone, and let them 
lie all night, then hang them up by the tail a 


day or two: as you have occaſion for them, 
boil them in ſpring water, and drain them well, 


4 

To dreſs a SALT Cod. . 
S8TEEP your ſalt fiſh in water all night, with 
a glaſs of vinegar, it will fetch out the ſalt, and 


make it eat like freſh fiſh, the next day boil it; 


when it is enough, pull it in flakes into your 
diſh, then pour egg ſauce over it, or parſnips 
boiled and beat fine with butter and cream 


ſent it to the table on a water plate, for it will 
ſoon grow cold, $52 


* 


To make EGO hentai @ SALT Cop. 


BOIL your eggs hard, firſt half chop the 
Whites, then put in the yolks, and chop Auen 
both together, but not very ſmall, put them into 
half a pound of good melted butter, and let ĩt 
boil up, then put it on the fiſh, 


To dreſs Cop Souxps. 


STEEP your ſounds as you do the ſalt 26d 
and boil them in a large quantity of milk and 
water, when they are very tender and white 
take them up, and drain the water out, then 
pour the egg ſauce boiling hot « over r them, and 

{erve them __ 


To dreſe Cop Sounps /ike little TurKEYs. 
BOIL your ſounds as for eating, but not too 
much, take them up and let them ſtand till they 
are quite cold, then make a forcemeat of chop- 
ö ped oyſters, Sr of bread, a lump of but- 
ter, nutmeg, pepper, falt, and the yolks of 
two eggs, fill your ſounds, with it, and ſkewer 
chem up in the ſhape of a turkey, then lard them 
down each fide, as you would do a turkey's 
breaſt, duſt them well with flour, and put them 
in a tin oven to roaſt before the fire, and baſte 
them well with butter : when they are enough 
pour on them oyſter ſauce; three are ſufficient for 
a fide diſh ; garniſh with barberries; it is a pretty 
fide diſh for a large table, for a dinner i in Lent. 


G 1 
- 


eo SALMON Cane. = 


II. SCALE your ſalmon, take out the blood, 
WAR. it well, and lay it on a fiſh-plate, put your 


My water 


a+ 
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water in a fiſh-pan with a little Galt: when it 
boils put in your fiſh for half a minute, then 


take it out for a minute or two; when you have 
done it four times, boil it until it be enough ; 
when you take it out of the fiſh - pan, ſet it over 


, the water to drain; cover it well with a clean 


cloth dipped in hot water; fry ſome ſmall fiſhes, 
or a few a 


Tiſh with ſcraped horſe-radiſh and fennel. 


; ! 


ices of ſalmon, and lay round it ; gar- 


T6 Lace make ROLLED SALMON, _ 
TAKE a fide of falmon when ſplit and the 


one taken out and ſcaled, ſtrew over the inſide 
pepper, ſalt, nutmeg, and mace, a few chopped 


oyſters, parſley, and crumbs of bread,.roll it up 
tight, put it into a deep pot, and bake it in a 


quick oven, make the common; fiſh ſauce and 


our over it.—Garniſh with fennel, lemon, and 
Porte ndih. 


To make Sauce for à SALMON. 


BOIL a bunch of fennel and parſley, chop 
them ſmall, and put it into ſome good melted 
butter, and ſend it to the table in a ſauce- boat + 
another with ravy ſauce. 

To make the gravy ſauce, put a little brown 
For into a ſauce- pan, with one anchoyy, a tea 
oonful of lemon pickle, a meat ſpoonful of 
Iiidor from your walnut pickle, one or two 
ſpoonfuls of the water that the fiſh was boiled 
in, it gives it a pleaſant flavour; a flick of horſe- 
— a little browning and ſalt; boil them 
eber four minutes, thicken it with flour and 


l 150 lump of _ and ſtrain it through a 


4 


hair 
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hair fieve. -N. B. This is a good fauce for 
moſt kinds of boiled fiſh, 


Jo Soil a Tux gor. | 


WASH your turbot clean (if you let it lie in 
the water it will make it ſoft) and rub it over 
with allegar, it will make it firmer, then lay it 
on your fiſh-plate, with the white ſide up, lay a 
cloth over it, and pin it tight under your plate, 
which will keep it from breaking, boil it gently 
in hard water, with a good deal of falt and 
vinegar, and ſcum it well, or it will diſcolour the 
ſkin, when it is enough, take it up and drain it, 
take the cloth carefully off, and ſlip ĩt on to your 
diſh, lay over it fried oyſters, or oyſter patties g 
ſend i in lobſter or gravy ſauce in ſauce-boats, 
Garniſh it with criſp parſley and pickles. 


N. B. Don't put in your fiſh till your water 
boils. 


To boil a [ED KE ; with a pudding i in the belly. 


TAKE out the gills and guts, waſh it well, 
then make a good forcemeat of oyſters chopped 
fine, the crumbs of half a penny loaf, a few ſweet 
herbs, and a little lemon peel ſhred fine, nut- 
meg, pepper, and ſalt to your taſte, a good lump 
of butter, the yolks of two eggs, mix them well 
together, and put them in the belly of your fiſh, 
ſew it up, ſkewer it round, put hard water in 
your fiſh pan, add to it a tea cupful of 'vinegar; 
and a little ſalt: when it boils put in the fiſhs 
E. it be a middle ſize, it will take half an hour's 

iling: garniſh it with walnuts and pickled 
barberries, ſerye it up with oyſter ſauce in a 


boat. 


5 
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boat, yay pour a little ſauce on the pike, You 
may: le a roaſted pike the ſame WAY HA 


To flew Care white. 


WHEN the carp are ſcaled, gutted; ad 
wats. put them into a ſtew- pan, with two 
uarts of water, half a pint of white wine, a 


little mace, whole pepper, and ſalt, two onions, 


a bunch of ſweet herbs, a ſtick of horſe-radiſh, 
cover the pan cloſe, let it ſtand an hour and a 
half over a flow ſtove, then put a gill of white 
wine into a W with two anchovies chop- 
ped, An onion, a 

pound of butter rolled in flour, a little thick 
cream, and a large tea cupful of the liquor the 
carp was ſtewed in, boil them a few minutes, 
drain your carp, add to the ſauce the yolks of two 
eggs, mixed with a little cream; when it. boils 
up, ſqueeze in the juice of half a lemon; diſh up 
your, carp, and pour your ſauce hot upon it. 


To dreſs Canv the beſt way, and the Shine: 


KILL your-carp, and fave all the blood, ſcale 
and clean them very well, have ready ſome nice 
rich gravy made of beef and mutton, ſeaſoned 
with pepper, ſalt, mace, and onion, ſtrain it off 
before you ſtew your fiſh in it, boil your carp 
firſt before you ſtew it in the gravy, be careful 
you don't boil them too much before you put 


in the carp, then let it ſtew on a flow fire about 


a quarter of an hour, thicken the ſauce with a 
good lump of butter rolled in flour: © garniſh 
a, diſh wich fryed TY. fryed © toaſt, cut 

& three 


* 
r 
JS 


ittle lemon peel, a quarter of a 
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three corner ways, pieces of lemon, ſcraped 


horſe-radiſh, and the roe of the carp cut in 


pieces, ſome fryed and the other boiled, ſqueeze 
the juice of a lemon into the ſauce juſt before 
you ſend it up; take care to diſh it up hand- 
ſomely and very hot. „ Mort Su ei 


Another CARP SAUCE, 


TAKE the liver of the carp clean from the 
guts, and three anchovies, with a little parſley, 


thyme, and one onion, chop all theſe ſmall to- 


gether, then take half a pint of Rheniſh wine, 
four ſpoonfuls of elder vinegar, - with the blood 
of the carp, put all theſe together to ſtew gently, 
and put it to the carp, which muſt firſt be 
boiled in water, a little ſalt, anda pint of wine; 


take care not to do it too much after the carp is 


put in the ſauce: garniſh with fryed oyſters, fryed 
toaſt, ſcraped horſe-radiſh, and pieces of lemon, 
with the roe cut in pieces and fryed: if you don't 
like elder vinegar, any other ſort will do. 


To make WHITE FISH SAUCE. 


WASH two anchovies, put them into a ſauce- 
pan, with one glaſs of white wine, and two of 


water, half a nutmeg grated, and a little lemon 


peel; when it has boiled five or fix minutes, 
ſtrain it through a ſieve, add to it a ſpoonful of 
white wine vinegar, thicken it a little, then put 
in near a pound of butter rolled in flour, boil it 
well, and pour it hot upon your fin. 


aca78 Kn 
7114 m_ 5: 


W 


To 
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2 make a very nice Sauce for mt forts of Fisn. 
"WAKE a a little gravy made of either veal / or 


mutton, put to it a little of the water that draing 


from your fiſh, when it is boiled enough, putit 


in a ſauce- pan, and put in a whole onion, 'one 


anchovy, a ſpoonful of catchup, and a glaſs of 


white wine, thicken it with a good lum of but- t 


ter rolled in four, and a ſp 1 cream; 
if you Have N cockles, ſhrimps, 
put them in after you take it olf the fire, 


et en gol wichen] you . ay 6ſt 


red wine N of white . en. out the 


TEV 11 8 Ni . 


Ae 
78 make a Louth Shafer! 110 


BOIL half a pint of water with a little e 
and whole pepper, long enough to take out the 
ſtrong taſte of the ſpice, then ſtrain it off, melt 
three quarters of a pound of butter ſmooth in 

the water, cut your lobſter in very ſmall Fan 
ſtew it all together tenderly: with nsr 4 and 
ſend it” * bet: 


{ 


To make LopsTER. Sauce another y. 


| BRUISE the body of a lobſter into thick 
melted butter and. cut the fleſh into it in 


jeces, ſtew all together and give it a boil, "fog: | 


lon with à little pepper, hoon, $ . a Sg el 
quantity of Ws 7 17 7 
4 810 III. 32999 *. f 4180 1 1 Hl 
5117 yBol liv 2 | 7 To 


1 
a 
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Jo flew Obe TaNCHo t.. 


ur 91 ſcale your fiſh, waſh and dry them 
well with a clean 280 dredge them well with 
flour, fry them 1 in drippings or ſweet rendered 
ſuet, until they are a light brown, and then 
put them i in a ſtew-pan, With A. quart of water, 
and one quart of red wine, 2 _ ſpoonful of 
lemon pickle, another of browning, the ſame of 
walnut or mum catchup, i 25 e ws 

owder, and. Chyan to aut taſte, a large onion 
oo” with cloves, and a; ſtic N 
cover 1 . h loſe to ee the ſteam, let 


them ew gently over a till your gravy 
is reduced to juſt enough to cover your fiſh in 
the diſh, then, take the fiſh ont, and put them 
on the diſh you intend. for table, ſet the gravy 
on the fire, and thicken it with flour and a large 

1 of butter, bgil it a little, and ſtrain it over 
your fiſh : | garniſh them with pickled muſh- 
rooms and ſcraꝑed horſe- radiſh, _ a bunch of 
pickled barberries, or a ſprig of A is their 
mouths, and ſend them to the table. 
It is a top diſn for a grand entertai ament. 


To dreſs 4 STURGEON 


by 


4; JN ov: 


TAKE what fize of a piece of. nie 


think proper, and waſtvit clean, lay it all n 
ih ſalt and water, the next morning take it 
rab it well with allegar, and let it lie in it fat two 
hours, then have — a fiſn Kettle full of boi. 
ing water, with one ounce of bay falt, two large 
onions, and a few ſprigs of ſweet marjoram; 
boil your ſturgeon till the bones will leave the 
4 _ fiſh, 


Re ee ee ee ny 


% 
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fiſh, then take it up, take the ſkin off, and flour 
it — 77 ſet it before the fire, baſte it with freſh 
butter, and let it ſtand till it be a fine brown, 
then diſh ĩt up, and pour into the diſh the ſame 
ſauce as for the white carp: garniſh with coup | 
1 and red pickles. 

n a ere for the top or middle. 


Ts reef large Eh 16: or LanPavys with 4 pu: 
; ing in the belly. 


"SKIN © your eels or lampreys, cut off this head, 


FE Te the guts out, and ſcrape the blood clean 
From, the bone, the 
oyſters or ſhrimps chopped ſmall, the crumbs of 
half a penny loaf, a little nutme and lemon peel 
ſhred fine, pepper, ſalt, and the yolks of two 


en make a good forcemeat of 


eggs, put them in the belly of your fiſh, ſew it 
up, and turn it round on your diſh), put over it 

flour and butter, pour a little water in your'diſh, 
and bake it in a moderate oven; when it comes 


| out take the gravy from under it, and ſkim off 
a the fat, then ſtrain it through a hair ſieve; add to 
it 2 tea ſpoonful of lemon pickle, two of brown- 
1 ing, a meat ſpoonful of walnut catchup, a glaſs 


of white Wine, one anchovy, and a ſlice of 
Gee, let if boil ten minutes, thicken it with 
butter and e ſend it up in a ſauce- boat, diſh 
_ your. bid; garniſh | it With lemon and ep 
e 4 _ 82 a 

This i; 18 a W dic 9 either « corner or or ſide 
fors toner, 


$ 4 
* * 


: *{ 
C — %- 
* i 0 F "y 
= * 
4 3 2 < ; 
* 
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4110 


Toftew LAMPREYS.. de ti 


SKIN and gut your lampreys, ſeafon chem 
| well with pepper, ſalt, cloves, nutmeg and mace, 
not pounded too fine; and a little lemon peel 
ſhred fine; then cut ſome thin ſlices of butter 
into the bottom of your ſauce- pan, put in the 
fiſh with half a pint of nice gravy, half the quan- 
tity of white wine and eyder, the ſame of. claret, 
with a;ſmall bundle of thyme, 1 ſavory, 
pot marjoram, and an onion fliced, ſtew..them 
over a flow, fire, and keep turning the lampreys 
till they are quite tender, when they are tender 
take them out ànd put in oneanchovy, a and thicken 
the fauce with the yolk of an egg, Or a little 
butter rolled in flour, and pour it over the fiſh, 

and ſerye them u p. N. B. Roll them 155 a 
 Kkewer, before you "pat 3 them into the pan. 


Tote FLOUNDERS, Prater, or Sers. ty 


HALF fry. your fiſh. in three ounces of 155. 
ter a fine brown, then take up your fiſh, and ae 
to your butter a quart of Water, and boi 
flowly a quarter of an hour with two Beton 
and an onion fliced, then put in your fiſh again, 
with a herring, and ſtew them gently twenty 
minutes, then take out your, fiſh, and thicken 
the ſauce with butter and flour,” and 8 ve it a 
boil, then ſtrain it through a hair ſieve Wh the 
fiſh, and ſend them up hot. V. B, f 5% you 
chooſe cockle or oyſter Mig put it in Juſt be- 

fore you thicken the ſauce, or you may fend 
oyſters, cockles, or ſhrimps i in a ſauce - boat to 
table. 


A gd 


water as will cover the fiſh in the ſtew- pan, and 


one anchovy, a — lump. of butter, and ſet 


| with a clean cloth, then rub them flightly over 
with a lit 


3 HE EXPERIENCED | 


A good way fo flew Frs H. 
MIX half a tumbler of wine with as much 


put in à little pepper and falt, three or four 
onions, a cruſt of bread toaſted very brown; 


them over a praitle fire, ſhake the ſtew-pan now 
and then that it may not burn; juſt before you 
ſerve it up, pour yout gravy into a ſauee- pan, and 

chicken it with a little butter rolled in flour, a 
little catchup and walnut piekle beat well to- 
gether till ſmooth, then pour it on your fiſh, 
iba fer it over the 1 to heat, and ſerve ha 7 


5 ost 0 to boil MAckaney. Aar! 
Gr. Wh mackarel and d Matt, ating 


Ke ar, and lay them ſtraight on 

our fiſh-plate (for turning them round often 
breaks ther) 55 a little falt in the water when 
it böils; 10 them into your fiſh-pan, and bvil 


them gen fifteen minutes, then take them up 
and drain them well, and put the water that runs 
from them into a tigte pa, with two tea fpoon- 
fuls of lemon pickle, one meat ſpoonful of wal- 
nut catchup, the ſame of browning, a blade or 
two of m 11 one anchovy, a ſlice 0! lemon, boil 
them all together a quarter of an hour, then 
ſtrain it the rough a hair fieve, and thicken it with 
flour and butter, ſend it in a ſauce- boat, and 
parſley ſauce in another; diſh up your fiſh- tet 
the tails in the middle; garnith it with fer 


borſe-radiſn and barberries a 


To 
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To boil HERRINGS: | 


' SCALE, gut; and waſh your herrings, dry 
them clean; and rub them over with a little 

pF vinegar” and ſalt, ſkewer them with their tails: 
in their mouths, lay them on your fiſn plate, 
when your water boils put them in, they will 
take ten or twelve minutes boiling, when au 
take them up; drain them over the water, then 
turn the heads into the middle of your diſh, 
lay round them ſeraped . oy N 
and butter 1 80 — — x "0 25 


18 2 4 — 2800 : 


n= 1 > 160 fag: Aae tv ui 1 ha 


SCALE; waſh, and dry your herrings well; 
lay them ſeparately. on a board, and ſet them to 
the fire two or three minutes before you want 
them, it will keep the fiſh from ſticking to the 
pan, duſt them with flour, when your drippi ing 
or butter is boiling hot put in your fiſſi, 4 few 
at e a time, 4 NE over a briſk fire, when 1 0 


it 9570 1 its eh 151 it 115 4 en, ok, le 
ſauce! in a boat; or if you like onions be any 


up for them; or yp ma eat off Wy 12 
i "hem Hel ut "tHe" 

| N 

e . it with four Ca bon, ſtrain 


Ar ret I 314567 1 
77 411 21161 5115 


4 5 . f bus dds: | Te 


„ r USED 


nne 
WHEN you have cleaned your hertings as 
above, lay them on a board, take a little black 
and Jamaica pepper, a few cloves, and a good 
deal of falt, mix them together, then rub-it all 
over the fiſh, iay them ſtreight in a pot; cover | 
them with allegar, tie a ſtrong paper over the 
pot, and bake them in a moderate oven; if your 
allegar be good, they will keep two or three 
months; you may eat them either hot or cold. 
5 To bake SrRATS. 510) 1100 
RUB your ſprats with ſalt and pepper, and 
to every two pints of vinegar put one pint of 
red wine, diſſolve a pennyworth of cochineal, 
lay your ſprats in a deep earthen difh, pour in 
as much red wine, vinegar, and cochineal as 
will cover them, tie a paper over them, ſet them 
in an oven all night. They will eat well, 


20 boil Scare or RA xx. 
CLEAN your ſcate or ie! very well, and cut 
it in long narrow, pieces, t 


row. pieces, then 12 N it in boil- 

ing water with a little falt in it, when it has 
boiled a quarter of an hour take it out, flip the 
{kin off, ict put it into your pan again, with a 
little vinegar, and boil it till enough; when you 
take it up, ſet it over the water to drain, and 
cover it cloſe up, and when you diſh it, be as 
quick as polüble, for it ſoon grows cold, pour 
pPyer it cockle, ſhrimp, or muſcle ſauce, lay over 
it oyſter patties, garniſn it with barberries and 
horſe-radiſh. : 9 
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1 ta fey Sores... 3 | 
"SKIN, your ſoles as you do: cels; but kvep on on 
Wn heads, rub them over with an egg. and 
ſtrewy over them bread crumbs, fry them over a 
briſk Gre in hogs- lard a light brown, ſerve: them 
up with good melted butter; _ een ee | 
| "I" PIT HO r 


5 "Fo maritate FOR 1 


lt them i in ſalt and water, bone and gs: 
them, lay them on a diſh with the belly up, 
boil ſome ſpinage and pound it in a mortar, 
then boil. four eggs hard, chop the whites and 
| yolks ſeparate, . lay __ White, and yellow 


amongſt the ſoles, ſerve them win melted | 
üg in a boat. 1 W et 


1 


: n ; 2:0 broil Masten ak winvindse 1 236 - 


GUT; and wath your haddocks'or whitings, 
dry them with 'a cloth, and rub a little vinegar 
over them, it will keep the ſkin on better, daft 
them well with. flour, rub your gridiron with 
butter, and let it be very hot when you lay the 
fiſh on, or they will ſtick, turn them two or 
three times on the gridiron, when enough Terve 
them up, and lay pickles round them, with p 


melted butter, or cockle ſauce, they are a pre t) 
ou" for 8805 3 0 N 11!T TIO i mY 


A ſecond Way. . . f 1 

. HEN you have eleaned your Racweln e or 
whitinds, as above, put them in a tin oven, and 
fet them before a quick fire, when the ſkins be- 
| gin to riſe take them off, beat egg, rub oy 
D 2 them 


them with a feather, and ſtrew over them a few 
bread crumbs, dredge them well with flour, 
when your gridiron is hot rub.it well with butter 
or ſuet, it muſt be very hot before you lay the 
fiſn on, when you have turned them, rub a little 
cold butter over them, turn them as your fire 

requires until they are enough and a little brown; 
lay round them cockles, muſcles, or red cab- 
bage, you may either re ie ſauce or 
melted butter. 


+ 1 es To fry FUNEN or ens n 
DRAW the guts out at the gills, but leave in 
the melt or roe, dry them with a cloth, beat an 
egg and rub it over them with a feither, then 
ſtrew bread crumbs over them, fry them with 
hogs-lard or rendered beef ſuet, when it is boil- 
ing hot put in your fiſh, ſhake them alittle, and 


when you diſh them put a baſon in the middle 
of your diſh with the bottom up, lay the tails of 
your fiſh on it, fry a handful bj parſley in the fat 
your fiſh was fryed! in, take it out of water as you 


100 it, and it Wall kee its colour and 71 


7 / b Pech or user 900 0 
WIEN you have ſcaled, gutted, and waſhed 
your perch or trout, dry. them well, then lay 
them, ſeparately on, a board before. the fire, two 
minutes, before you. 5 them duſt them well 


n 


with flour, and f them a fine brown, 1 in roaſt | 
"$2253 F — 


fry them a nice brown, drain them in 4 ſieve, 
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drippings or rendered ſuet, ſerve them up with 
melted butter and criiped parſley. _ 


Cc __ 


To dreſe Pxken in WATER SoRET. 
SCALE, gut, and waſh your perch, put ſalt 
in your water, When it boils put in the fiſh, 
with an onion cut in flices, you muſt ſeparate 
it into round rings, a handful of parſley picked 
and waſhed clean, put in as much milk as will 
turn the water white, when your fiſh is enough, 
put them in a ſoup diſh, and pour a little of the 
water over them with the parſley and the onions, 
then ſerve it up with butter and parſley in a boat, 
onions may be omitted if TO pleaſe. You may 
| boil trout the fame way, * e 


5 To boil Ex.s, ; 
7 "FO, 14 


skIN, ut, and take the blood out * your 4 
2 cut o by their heads, dry them, and turn "i 
them round on your fiſh plate, boil them. in i 
Wee and make parſley ſauce for them... 2. 
Canin Si To Piteb-cock Exrs.“ enn 
CYAN gut, and waſh.” our eels, t len 75 
90 * a cloth, ſprinkle them with! .PEPREr, 
falt, and à little dried ſage, turn, them backward 
and forward, and ſkewer them, rub your grid- 
iron with beef ſuet, broil them a good brown, 
pyt them on your diſh With good Wa buty 
Fr, ans 17 0 round n party. | Ve , + 


opp: you have Reinet and cleanſed your 
eels: as before, rub them with the yolk of an 788 
D 3 BS ftrew 


— % - _ w 


— — 
q 2 


*, l —— I IEA — EY 9 — — 
* _ 85 
* = ” 


3 mn you have ops ned your oyſters; pu 


& x88: EXPERIENCED | 


5 ſtrew' over them bread crumbs, chopy d par wit 


ſpe, pepper, and falt, baſte them wel Lwith cl 


ter, and ſet them in a 5 Pan, roaſt or 
bröil them on a gridiron, the up with 


ky and butter % for auc. . 


þ 45 Ai r | 12 Iv Ts 1 DIR 
ul e Bee? Rro#%DERs; 550 all Kinds of 
8 FLar Fisn. 7 4 6287012 


eur off the Sins; and Riel «he e, 44. 


vader the head, then take out the guts, and dry 
them>with a cloth, boil them in ſalt and water, 


make either gravy, th 


#73 * 
— * .» 4 


SHELL. Fiskg. 3 


their Hquor into a Fan with" 
beaten mace, Wick it with flour and 


3 


boil it three or four minutes, toaſt a flice of 


white bread; and cut it into three cornered 
Pieces, lay den round your diſh, put in a 


dpeonful,of good cream, Pl in your; e 


and ſhake, them. round in 


"a Ci or "ay 1 el £75 the 


# 71 
10 e * 3 We. ; 15 


+. Wy 
Fre 75 N IX 
— Ab wx 9 . on? 
1 


To A. 8 38 ab Moat? 


OPRN pour fiſh clean from the ſhell, ſave 
| the TE and let it H 1p ſettle, then ſt 
- 4 6 


ow” * 


1 15 . Bus 


rimp, coe, ver pang 
| fauce, he (hee NG ee or wind ==; 


= o 
MAT 2 3097 is, 


St: Th 11QO1 —— | 
"Salt 8 ww Overuns, and 41 Sorts * 3908 


. 


ths 
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it through a hair ſieve, and put to it as many 


crumbs of bread as will make it pretty thick, 
and boil them well together before you. put in 


PE 


the fiſh; With a good Turip of butter, pe 
and falt 10 9 taſte, = N a fin gle 901. 
and ſerve them u e B. Lou may 5 it a 
fiſfl ſguce by adding a 992 of white. wine juſt 
befor S 1 Rik it lf e . ng Ys ot 
the crumbs of bread.” 


0 14 6 BE tung 19 $843 1 


. — em Fee p, ng bh 
WHEN: our oyſters are opened. ut hag 
in a baſon, aud at them out of Fe own 
liquor, put ſome in your ſcollop-ſhells, ſkrew 
over them a few bread: crumbs," and lay a flice 
of butter $7 them, then more oyſters, bread 
ctumbs, and a ſlice of butter an the to; 
them into a Dutch, oven to. e Of c 


NO 195 int e 


— 


to fry 1 5 1 5 E 

TAKE aquatter of an hundred of vg _ 
ad; beat the yolks of 'twa eggs. add to it a 
little nutmeg, 4 a blade of mace pounded, a 
ſpoonful of flour, and a little falt, dip in your - 
1755 and fry them in hog >5-lard alight brown, 


you chooſe you . Utele 0 has ſhred 
fine. N. B. N ah are er iſh 


for cods-head, Serben, 
W . 1 "Jeng 


+ Z * = 
A 1 5 F 
io ww 4 6 # * 7 4 E N * £ 0 4 & 4 * . 4 * 


0 TRE EXPERIENCED: | 
5 5 nale Ovsres Loavss. 


f TAKE ſmall French raſps, or you ma tthke 
tide round loaves, 9 rely hat — 49 the 
top, ſcrape out all the crumbs, then put your 
oſters 1 into a toſſing Rao with the liquor and 
crumbs that. came. out of your raſ s Or loaves, 
and a good lump. of butter, ſtew. them together 
five or ſix minutes, then put in a ſpoonful of 
good cream, fill your- raſps or loaves, lay the 
bit of cruſt carefully on again, ſet them in the 
oven to r ee are — . 2 ſide 
nn I 3640 a RL * Vg NG NN 


— 4 7 — 31 oy * 0 "ow 
x 10 1 * 
22 F 


— ——— — 7˙ OS Se . 
= ny it ——— — ir 
: a _ OT ge” GOES * 
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+ 


| 
N 
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| 


EF" & . - 
. 
%. > 1 2 * * * 


ies Rt Pr 25 boil Loss rns. 5 HEH LN, 


I ARE your 16bſter,- and put a homes: in the 
vent of the tail, to > pr vent t e water from 
ting into the body of the lobſter, put it t ney 
N of boiling water with a little Nt t in it [ 
e a large one it will take half an hour's boiling, 
when you take it out, put a lump of butter 
in a cloth, and rub ĩt over, it my Ne} the 


N and ade it look bright. © ls TEN 
| : 1 1 . 2 | N 2 a Tr hk we nk 8 
LY 0 91 #1143.) F * 


Ts rogf Leserens. 10 291g 


an 8 11.88 125 . 5 | 
2 H F oil your Jobſter : 24s 'befo ore, ruh i it ha 
th; 10 and ſet it before the fire, baſte 8 
all oven kin the ſhell 100 s a dark brown, by oY, 

it bp with good melted butter. 1 | 


EM vs 
Dos gs Hs Is vt | [ 
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To flew L6BsTERS or SHRIMPS. © 
PICK your lobſters, or ſhrimps” in as large 


pieces as you can, and boil the ſhells in a 3 | 


of water, with a blade or two of re, and a 
few whole pepper corns; when all the ſtrength 
is come out of the ſhells and ſpice, ſtrain it, and 
put in your lobſters or ſhrimps,” and thicken it 
with Rows and butter and give them a boi; 


in a glaſs of White wine, or two e 'of 


Ying? and ſerve it 9 ph n 
A en 5 


'To 0 make Lohe rk PN to garnif FP 1811. 
TAKE all the red. ſeeds. and the meat of 2 


: & * 4614 > 2 
— 8 453 - 3+ 1 


lobſter, with a little pepper, ſalt, and crumbs 


of Gf reve mix them well with a little wen 
make them up in ſmall; patties, and t them ba 

either, nen. batter or thin paſte tf TEE 

them, an 2 your ih wih Melb oy 


OY 


W 7 4 G -Y* tr TY 

{i »Ta'p Pickle $TURGEON.. 5 Alg 
7 ſturgeon into what fize 75 ol 
pleaſe waſh it Well, ane tie it with mats, to 
every three quarts of water! p t one quart of 
old ſtrong beer, à ae -of ba N. . and dou- 
ble the quantity of com 
ging erz f two E ook of bla 
of © gves, an 


ill it will leave the bone, than take. it up, the 


pper. Me" ona 


next day A in a quart of 1 ale allegar, and 


A” wee: fa t, tie it down with 50 ar fene and 


ſturgeon : in 


| To 


| 


m Cart he, ounce of 
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iTo mo SAL MON ; the Newegſty Way. 
* ARE a ſalmon about Watt: pounds, gu it 
it, then cut off the pie e CER it a-croſs in 
45 wy! you 8 a ſplit it, . ſcrape 
the blood from the bone, an it Well gut, 
then tie it 178 each way, as _ do ſturgeon, 
{et an your þ | e twa quarts of water, 


three of 11 5 deer, ng. ef My 
Ah on and one pgung 5 when 
oils ung it well, then put in as mucl "Abe 
your liquor will cover, and when it 2 enough 
take it EATS, ue def yp. frip of the ſkin, 
and lay it on carthen diſhes ; when. Jon ave 
Ane all Four Kh, let it ſtand till the next 
wut it Into pots, add' te the liquor three d 
f'ffrong beer allegar, half an ounce bf mace, 
the fine of cloyes and black p 9 one ounce 
If long | , two" ounces. © ger 
fliced, boil em well together hat. an 1-546 
then pour it boiling hot upon your fiſh, when 
cold cover it well with ſtrong brown 8 
| — ft 1407 * 
20. e OB Pr oy tov, 35170 
4 ed i e Orka A? Pe 
gelt and fineſt fer, rs 3 IS 
ok 8 100 eie g the (hell, Walh them 
1 QWn a F it ſtand 5 ee thi 
11 LANA l e ſegim e 1 e 
f Lifbon v 1 #5 
feet 290 bad ayer Þ 1 N 
des of 1 25 0 APY Dd vor, white 
| pepper cre, ta 0 ie n ys 2 or 1 


ENGLISH HOUSEKEEPER. H 
minutes, ſcum it, then put in your oyſters, 


S fmmer them ten or twelve minutes, take them 


out, and put them i in narrow-topped. Jars, when 
they are cold, pour over them rendered mutton 
ſuet, tie them Gown with a bladder, and bogs 
en for we) x PA, . A 3030) HD) DI? 


[uf ; "——. 6... 
+ | 4 4 
5 4 : 


\t# 4 - 


Yagi 45 iy 4 nl reruns! One 4 15 


0E PEN the ae very , and tak 
the all the ſhells that ſtick to the fiſh, pu 
Jl into a little Water, and waſh, the oy 
ſtews in it and 107 00 the liquo- boil it Wii 
little ee bk ole EDÞ 10 t and mace, af 
it taſte of the ſpices, t in the oyſtets: if 
they are large they ſt T bell eight minhtęs, if 
ſmall, not ſo long; put them into pickling pots, 
when the liquor is cold pour it upon the oyſters. 
To half a hundred'of oyſters put fix ſpoonfuls 
of Water and four of very good en. then tie 
bladders very dee er, theth. beinen 
FFEET1TTVT LORD 0193 310g fois ee EDT 
5 r 7⁰ blur Mleraszif, T OE 


11 a a . Your. cl down, 10 belly, 
ä cut off the take out the, gnes,, fake, care 
| you, doy' t cut it bel es, then lay it flat upon 
its back, ſeaſon it with work 19 655 „ pepper, 
od Ja . and a handful MER inp three” fine, 
W. it over them, 10 Hl Th ht, and tie 
_ them 955 I ſeparately in cloths, delle them gently 
twent es in 1 115 and water, then 


take ther but, put them aut the 
whe on them, Mok the cloth. N 8 
- the next hy take the doth off og an. 

: | * 


eher 


© Ther oh es 


">. + rr rr 
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but 4 little more vinegar tb the pickle, keep 
them for uſe; when you ſend them to the table, 


Belg with fennel, or are and put ſome of 


E Lak under chem. i ales 


4 L441 x 'F. >. A 1 3 11 is 3111 


11 1 11 87 


To pickle Maca diy” 


WASH and. gut your mackarel, then awer 
1 round with their tails in their mouths, 
dind them with a fillet to keep them from break 
ing, boil them in ſalt and water about ten mi- 


nutes, then take them carefully out, put td the 


| water a pint of allegar, twyo or three blades of 

mace, a little whole pepper, and. boil, it all to- 
gether, when cold e it on a fiſh, and us 
it down Wen 


; : 4 s #21 (7 Is 7 1g? 


Ms Loo? ect 24 

Ya gov 1) 6 4 nt $41 fox, us 42 575 if} 1 
LET your ſalmon be quite freſh, ſeale and 

waſh it well, and dry it — a cloth, ſplit it up 

the back and take out the bone, ſeaſon it well 

with white pepper and ſalt, a little nutmeg and 

mace, let it he two or three hours, then put it 


in your pot, with half a pound of butter, tie it 


Fs I «4 * nl». 
73 ; POTS iti 


et put it in the oven and bake it an hour; 


en it comes out, lay it on a flat diſh that the 
; Ty. 7. 1 cht it to the fize* of. You 


b lay it in la vers you fill the of, wit 
in u Wa ard, ut ; Feen over it lay 29g 


ight ht to“ Ba it“ "cold, then p | Dur” oye Til 
Fav . "five! you cut it, the fin makes 
* you. may ſend it fo the table 
Nee 0 40 

ices, ot in the pot 
rn Tor YH 


Ne 
4 7 


err cu in 
; n ri 1114 


24.4 TX 241 wh. &- * 


A "fecond 


Fe. 
IF |; 
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910 A ſecond. Way. 1 MAL 
WIEN you have any cold ſalmon left, take 
the ſkin off, and bone it, then put it in a mar- 
ble mortar, with a good deal of clarified but- 
ter; ſeaſon it pretty high with pepper, mace, 
and falt, ſhred a little fennel very ſmall, beat 
them all together exceeding - fine, then putt 
cloſe down'into a pot, and cover it with clarified 
Tuo pot SMELTS or SPARLINGS, © |), 
DRAW out the guts with a ſkewer under 
the gills, the melt or roe muſt be left in, dry 
them well with a cloth, - ſeaſon them with alt, 
mace, and pepper, lay them in a pot with half 

a pound of melted butter over them, tie them 
down, and bake them in a flow oven three quar- 
ters of an hour; when they, are almoſt cold, 
take them out of the liquor, put them into oval 
pots, cover them with clarified butter, and keep 
them for uſe. | { ,526m 


* 


— 


; f o at 
1500 To pickle SMELTS er SPARLINGS., ] b 
Ur them with a ſkewer under the pills, 
but leave the melt or roe in, dry them with 4 
cloth, and ſkewer their tails in their mouths, 
put ſalt in your water, when it boils put in your 
fiſh for ten minutes, then take them up, put to 
the water a blade or two of mace, | a few cloyes,. 
and a little allegar ; boil them all together, and 
vo is cold put in your fiſh, and keep them 
or uſe, | | | 


"BY 8 
ay a / To 


ME 
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75 collar Exks. | 


CASE your eel, eut off the bead du open 
the belly, take out the guts, cut off the fins, 
take out the bones, lay it flat on the back, 
pu ver it a ſmall nutmeg, two or three 

ades of mace beat fine, a little pepper and ſalt, 
ſtre w over it 4 handful of par ſley ſhred fine, with 
a few ſage leaves, roll it up tight in a. cloth, 
bind it well; if it be of a middle' ſize, boil it 
in ſalt and Water three quarters of an bur, hang 
it up all night to drain, add to the pickle a pint 
of yinepat, a few pepper corns, and a ſprig of 
{weet, marjoram, boil it ten minutes, and let it 
fand till the next day, take off the cloth, and 
Put your eels into the pickle, you may ſend them 
whole on a plate, or cut them in ſlices: gar- 
niſh with green b eee are + done 
the cron K | 3 904 


1 


To picl Cocxuns.” 


| WASH y your cockles clean; put damn. in a 
1 n them cloſe, ſet them over the 
fire, ſhake them till they open, then pick them 
out of the ſhells, let the liquor ſettle till it be 
clear, then 0 in the ſame quantity of wine 


vinegar, an and a little ſalt, a blade or two of 1 mace, 
— 5 together, and pour it on your cockles, 


2 


and cep them in bottles for ule. Fou mut 
cklc muſcles * ary way. 


** > {1 1844172 
* | IT L117) 
** . 2 rere 1 


7 * 
* „ 2 LR 4 
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To pot Cnans. _ 


un olf the fins; and check · part A wok 
fide of the head of your chars, fi Dan -open, 

take out the guts and the blood from the back= - 
1 dry them well in a cloth, lay them on a 
board, and throw on them a good deal of ſalt, 
let them ſtand all ni ht. then ſcrape it gentl 

off them, and wipe —— exceedingly well, — 0 
A cloth, pound: mace, cloves, and OPS Very. 
fine, throw. a little in the inſide. of, them, and 
a good, deal, of ſalt and. Pepper. ig the 5 Pure, 


= TT 


S444 -CAAa# BSE 


pour what wee 79 can 1 off £624 lay a 5 hs 
over them, and turn them upſide down, to let 
the gravy run from them, ſcrape the falt and 
pepper very carefully off, and ſeaſon them ex- 
ceeding well both inſide and out with the above 
ſeaſoning, lay them cloſe into broad thin pots 
for that 3 with the backs up, then cover 
them well with clarified butter; c chem 1 in 

a der age oy Pre h 19% | 


« 
ITS (NT ORF Ott! 21 


To pot bers. [1992 ITE 1 YO 1 


Sklx, gut, and clean your eels, 4 them 
in pieces about four Res Jong, then pri 
them with pepper, ſalt, beaten 1503 ce, An 0 
little dried ſage rubbed very, ting, rü rub. 
well with your ſeaſoning, lay them in x Brow 
pot, put over them as much butter as will co- 


ver 
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ver them, tie them down with a ſtrong paper; 
ſet them in a quick oven for an hour and a 
half, take them out, when cold put them into 
ſmall pots, and cover them with clarified butter. 
——N. B. You may pot N the fame | 
way. | 

1 pot Laubkkxs. 


TAKE TEES: alive, and run 4 | flick 
through their heads, and ſlit their tails; hang 
them up by their heads and they, will bleed at 

the tail end; when they have done bleeding, 
ut them open, take out the guts, and wipe 
them until they are perfectly dry and clean, 
(you muſt not waſh them with tio then rub 
them with pepper and ſalt, let them ſtand all 
night, and wipe them exceedingly dry again, then 
ſeaſon them with pepper, ſalt, mace, and a lit- 
tle nutmeg, roll them up tight, put them in a 
pot with ſome butter, cover them up with 
ſtrong paper, and bake them in a moderate 
oven; when they are enough and near cold, 
drain out the butter from them, put them in 


your potting pots, and cover them with 8 
fied butter. ä 


To pot LoBsTER 8. 


TAKE the meat out of the claws and belly 
of a boiled lobſter, put it in a marble WERE 
with two blades of mace, a little white pepper 
and ſalt, a lump of butter the ſize of half an 
Egg, beat them all together till they come to a 
palte, p ut one half of 1 it into pot, take the 
"0 ame 
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meat out af the tail part, lay it in the middle 
of your pot, lay on it the other half of your 

paſte, preſs it cloſe down, pour over it clarified: 
| — a quarter of an inch thick.— -N. B. 
To clarify butter, put your boat into a clean 
ſaucepan, ſet it over a ſlow fire, when it is 
melted, ſcum it, and take it off the fire, let it 
ſtand a little, then pour it over your lobſters ; 
take care you do not pour in the milk, which 
WW fettles to the bottom of the ſaucepan. __ 


= 4 receipt to pot L0B8TERS, whichcoft ten guineas.. 


TAKE twenty good lobſters, and when cold 
ick all the meat out of the tails and claws, 
be careful to take out all the black gut in the 

tails, which muſt not be uſed) beat fine three 
= quarters of an ounce of mace, a ſmall nutmeg, 
and four or five cloves, with pepper and falt 
ſeaſon the meat with it; lay a layer of butter 
into a deep earthen pot, then put in the lob- 
W ters, and lay the reſt of the butter over them _ 
(this quantity of lobſters will take at leaft four, 
pounds of butter to bake them) tie a paper 
over the pot, ſet them in 4n oven, when they 
are baked tender, take them out, and lay them 
on a diſh to drain a little, then put them cloſe 
down in your potting pots, but do not break 
them in ſmall pieces, but lay them in as whole 
as you can, only ſplitting the tails. When you 
have filled your pots as full as you chooſe, take a, 
ſpoonful or two of the red butter they were baked. 
in, pour it on the top, and {ſet it before the fire 
to let it melt in, then cool it, and melt a little, 
| white 


: 
; 
? * 
f | 
j x 
» 1:8 
$ 
. 
7 
U . 
; 
* 14 
44 
« 
* 
i 
? ; 
it 
1 
1 
4 
N 
A 
[ 
44 
$5 
© 
7 
* 
; 
F 
"4 
'B 
7 
£ 
it 
} 
I 
* 
. 
bl 
| 
#' 
b * ; 
o 
[7 * 
* 
F 
* 
1 
15 
j 
LU . 
, 
' 
7 5 
Ly 
* 
3 
it 
1 * 
3 
+ 
a 
* 
- * 
1 
I 
. 
| 
J 
; 
* 
1 
! 
} 
4 
\ 
* 
n 


— —— 


: MEM gn — K RY 
— — — — © 
ca —ͤ—— — — ——— — S_R 
you ——U—U —ä —— — + Hoes. — 
5 ———— ——— — 
— — - 
” — is Ri — 


them clarified butter. 
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white wax in the remainder of the butter, and 
cover them. N. B. Lay a good deal of the 
red hard part in the pot to bake to. colour the 
butter, but do not put it in the potting pots. 


To pot SHRIMBS. 


PICK the fineſt ſhrimps you can get, ſeaſon 
them with a little beaten mace, pepper and falt 
to your taſte, and with a little old; butter pound 
them all together in a mortar till it comes to a 
paſte, put it down in ſmall pots, and pour over 


_ 


$4454. e even SOLES. 7 
FRY your ſoles in either oil or butter, boil 
ſome vinegar with a little water, two or three 
blades of mace, a very few cloves, ſome black 
pepper and a little ſalt, let it ſtand till cold, and 
when cold beat up ſome oil with it, lay your 
fiſh in a deep pot, and flice a good deal of 


liquor over it, and pour ſome oil on the top: 
it will keep three or four months made rich and 
fryed in oil; it muſt be ſtopped well and kept 
in a dry place: Take out but a little at a time 
when you uſe it. | = | 


= To caveach Fisn. ! 
CUT your fiſh into pieces the thickneſs of 
your hand, ſeaſon it with pepper and falt, let it 
lie an hour, dry it well with a cloth, flour it, 
and then fry it a fine brown in oil; boil a ſuffi- 
1 cient 
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cient quantity of vinegar with a little garlick, 
mace, and whole pepper to cover the fiſh, add 
the ſame quantity of oil, and ſalt to your taſte, 
mix well the oil and vinegar, and when the fiſh 
and liquor is quite cold, ſlice ſome onion to la 
in the bottom of the pot, then a layer of fiſh 
and onion, and ſo on till the whole fiſh' is put 
up : the liquor muit not be put in till it is quite 
cold. | | 8 
A very good Way to preſerve Fistt. 
TAKE any large fiſh, cut off the head, waſh 
it clean, and cut it into thin ſlices, dry it well 
with a cloth, flour it and dip it in the yolks of 
eggs, fry it in plenty of oil till it 1s a fine brown, 
and well done, lay them to drain till cold, then 
lay them in your veſſel, throw in betwixt the 
lays, mace, cloves, and ſliced nutmeg, then 
make a pickle of the beſt white wine vinegar, 
ſhalots, garlick, white pepper, Jamaica pepper, 
long pepper, juniper berries and falt, boil it till 
the garlick is tender, and the pickle will be 
enough; when it is quite cold pour it on your 
. fiſh, with a little oil on the top; ſmall fiſh are 
done whole ; cover it cloſe with a bladder. 


To pickle SnrIMPs. 


PICK the fineſt ſhrimps. you can get, and 
put them into cold allegar and falt, put them 

into little bottles, cork them cloſe, and keep 
them for ule. 1 | 


E 2 | To 
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To pot red and black Moor-Gamr. 


_ PLUCK and draw them, and ſeaſon them 
with pepper, cloves, mace, ginger, and nutmeg, 
well beaten and ſifted, with a quantity of ſalt 
not to overcome the ſpices, roll a lamp of but- 
ter in the ſeaſoning, and put it into the body of 
the fowls, rub the outſide with ſeaſoning, ; and 
then put them into pots with the breaſt down- 
wards and cover them with butter, lay a paper, 
and then a paſte over them, and bake them till 
they are tender, then take them out and lay 
them to drain, then put them into potting pote 
with the breaſt upward and take all the butter 
they were baked in clear from the gravy and 
our upon them, fill up the pots with clarified 
butter, and keep them in a dry place. 


2 


J 
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006 ſervations on ROASTING and BolliNG. 


W you boil any kind of meat, parti- 

cularly veal, it requires a great deal of 
care and neatneſs: be ſure your copper is very 
clean and well tinned, fill it as full of ſoft water 
as is neceſſary, duſt your veal well with fine 
flour, put it into your copper, ſet it over a large 
fire: ſome chooſe to put in milk to make it 
white, but I think it is better without: if your 
water happens to be the leaſt hard it 3 
; | the 
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the milk, and gives the veal a brown yellow 
caſt, and often hangs in lumps about the veal, 
ſo will oatmeal, but by duſting your veal, and 
putting it into the water when cold, it prevents 
the foulneſs of the water from hanging upon it; 

v hen the ſcum begins to riſe, take it clear off, 
put on your cover, let it boil in plenty of water 
as ſlow as poſſible, it will make your veal riſe 
and plump: a cook cannot be guilty of a greater 
error than to let any ſort of meat boil faſt, it 
hardens the outſide before the inſide is warm, 
and diſcolours it, eſpecially veal; for inſtance, 
a leg of veal of twelve pounds weight will re- 
quire three hours and a half boiling, the flower: 
it boils the whiter and plumper it will be; when 
you boil mutton or beef, obſerve to dredge them 
well with flour before you put them into the 
kettle of cold water, keep it covered, and take 
off the ſcum ; mutton or beef do not require ſo 
much boiling, nor is it ſo great a fault if they 
are a little ſhort, but veal, pork, or lamb, 1s 

not ſo wholeſome if they are not boiled enough ; 

a leg of pork will require half an hour more 
boiling than a leg of veal of the ſame weight; 
when you boil beef or mutton, you may allow 
an hour for every four pounds weight; it is the 
Heſt way to put in your meat when the water is 

cold, it gets warm to the heart before the out- 
ſide grows hard, a leg of lamb four pounds 
weight will require an hour and half boiling, 


WHEN you roaſt any kind of meat, it is a 
very good way to put a little falt and water in 
rn E 3 as” 
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your dripping pan, baſte your meat a little with 
it, let it dry, then duſt it well with flour, baſte 
it with freſh butter, it will make your meat a 
better colour; obſerve always to have a briſk 
clear fire, it will prevent your meat from dazing 
and the froth from falling, keep it a good diſ- 
tance from the fire, if the meat is ſcorched, the 
outſide is hard, and prevents the heat from pe- 
netrating into the meat, and will appear enough 
before it be little more than half done. Time, 
diſtance, baſting often, and a clear fire, is the 
beſt method I can preſcribe for roaſting meat to 
perfection; when the ſteam draws near the fire, 
it is a ſign of its being enough, but you will be 
the beſt judge of that from the time you put it 
down. Be careful when you roaſt any kind of 
wild fowl, to keep a clear britk fire, roaſt them 
a light brown, but not too much: it is a great 
fault to roaſt them till the gravy runs out of 
them, it takes off the fine flavour. Tame 
fowls require more roaſting, they are a long 
time before they are hot through, and muſt be 
often baſted to keep up a ftrong froth, it makes 
them riſe better, and a finer colour. ——Pigs 
and geeſe ſhould be roaſted before a good fire, 
and turned quick.———Hares and rabbits re- 
quire time and care, to fee the ends are roaſted 
enough; when they are half roaſted, cut the 
neck ſkin, and let out the blood, or when they 
are "40 up they often appear bloody at the 
NCCK, | 


Y | 
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To roaſt a Pi. 
STICK your pig juſt above the breaſt- bone, 


run your knife to the heart, when it is dead 
put it in cold water for a few minutes, then rub 
it over with a little roſin beat exceeding fine, or 
its own blood, put your pig into a pail of ſcald- 
ing water half a minute, take it out, lay it on 
a clean table, pull off the hair as quick. as pofſi- 
ble, if it does not come clean off put it in again, 
when you have got it all clean off, waſh it in 
warm water, then in two or three cold waters, 
for fear the roſin ſhould taſte; take off the four 
feet at the firſt joint, make a ſlit down the bel- 
ly, take out all the entrails, put the liver, heart, 
and lights to the pettitoes, waſh it well out of 
cold water, dry it exceeding well with a cloth, 
hang it up, and when you roaſt it, putin a little 
ſhred ſage, a tea ſpoonful of black pepper, two 
of ſalt, and a cruſt of brown bread, ſpit your 
pig, and ſew it up; lay it down to a briſk clear 
fire, with a pig plate hung i in the middle of the 
fire; when your pig is warm, put a lump of 
butter in a cloth, rub your pig often with it 
while it is roaſting; a large one will take an 
hour and a half: when your pig is a fine brown, 
and the ſteam draws near the fire, take a clean 
cloth, rub your pig quite dry, then rub it well 
with a little cold butter, it will help to criſp it; 
then take a ſharp knife, cut off the head, and 
take off the collar, then take off the ears and 
jaw- bone, ſplit the jaw in two, when you have 
cut the pig down the back, which myſt be 
done before you draw the ſpit out, then lay your 


E 4 Pig 
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pig back to back on your diſh, and the jaw on 

each ſide, the ears on each ſhoulder, and the 
collar at the ſhoulder, and pour in your ſauce, 
and ſerve it up: garniſh with a cruſt of brown 
| bread grated. F 


To make SAUCE ſor a P16. 

CHO the brains a little, then put in a tea- 
eupful of white gravy, with the gravy that runs 
out of the pig, a little bit of anchovy, mix near 
half a pound of butter, with as much flour as 
will thicken the gravy, a lice of lemon, a ſpoon- 
ful of white wine, a little caper liquor and falt, 
| ſhake it over your fire, and pour it into your 
diſh; ſome like currants, boil a few and ſend 
them in a tea ſaucer with a glaſs of currant jelly 
in the middle of it. 10 1 


A ſecond way to make PIG SAUCE. "3 
CUT all the outſide off a penny loaf, then 
cut it into very thin ſlices, put it into a ſaucepan 
of cold water, with an onion, a few pepper 
corns, and a little falt, boil it until it be a fine 
pulp, then beat it well, put in a quarter of a 

pound of butter, and two ſpoonfuls of thick 
cream, make it hot, and put it into a baſon. 


To dreſs a Pro's PETTITOES. 


TAKE up the heart, liver, and lights, when 
| they have boiled ten minutes, and ſhred them 
pretty ſmall, but let the feet boil till they W 
pretty tender, then | take them out an d fpli 
15 ” & al tnem ; 


ENGLISH HOUSE-KEEPER. 57 


them ; thicken your gravy with flour and but- 
ter, put in Nu mincemeat, a flice of lemon, a 
ſpoonful of white wine, a little falt, and boil it 
a little, beat the yolk of an egg, add to it two 
e of good cream, and a little grated 
nutmeg, put in your pettitoes, ſhake it over 
the fire, but do not let it boil: lay ſippets round 
your diſh, pour in your mincemeat, lay the 
feet over them the ſkin fide up, and ſend them 
$76 wble;: oo CH TEEN T5 26 9s ; 


' To boil a Goost with Ox Lo Saver. 


TAKE your goole ready dreſſed, ſinge it and 
pour over it a quart of boiling milk, let it lie 
in it all night, then take it out and dry it ex- 
ceeding well with a cloth, ſeaſon it with pepper 
and falt, chop ſmall a large onion, a handful of 
ſage leaves, put them into your gooſe, ſew it 
up at the neck and vent, hang it up by the legs 
till the next day, then put it into a pan of cold 
water, cover it cloſe, and let it boil flowly one 
hour. | 


To flew Goost GIBLETS. 

_ CUT your pinions in two, the neck in four 
pieces, lice the gizzard, clean it well, ſtew 
them in two quarts of water, or mutton broth, 

with a bundle of ſweet herbs, one anchovy, 
a few pepper corns, three or four cloves, a 
ſpoonful of catchup, and an onion ; when the 
giblets are tender, put in a ſpoonſul of good 
cream, thicken it with flour and butter, ſerve 


them up in a ſoup diſh, and lay ſippets round it. 
To 
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To roaft a GREEN Gooss.. 


WIEN your gooſe is ready dreſſed, put i in 
| a good lump of butter, ſpit it, lay it down, 
= it well, duſt it with Hour, baſte it well 
with freſh butter, baſte it three or four different 
times with cold butter, it will make the fleſh 
riſe better than if you was to baſte it out of the 
dripping pan; if it is a large one it will take 
three quarters of an hour to roaſt it ; when you 
think it is enough, dredge it with flour, baſte it 
till it is a fine froth, and your gooſe a nice 
brown, and diſh it up with a little brown gravy 
under it: garniſh with a cruſt of bread grated 
round the edge of your: _: 


To n SAUCE for a Gran Goosk. 
TAKE ſome melted butter, put in a ſpoonful 
of the juice of ſorrel, a little ſugar, a few cod- 


dled gooſeberries, pour it into your ſauce- boats, 
and ſend it hot to the table. 


To roaſt a STUBBLE GoOoSE. 


CHOP a few ſage leaves, and two onions 
very fine, mix them with a good lump of but- 
ter, a tea ſpoonful of pepper and two of ſalt, 
put it in your gooſe, then ſpit it and lay it down, 
ſinge it well, "duſt it with flour; when it is 
thoroughly hot baſte it with freſh butter: if it 
be a large one it will require an hour and a half 
before a good clear fire; when it is enough, 
dredge and baſte it, pull out the ſpit, pour in a 
little boiling water, | 7 
0 
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To make SAUCE for a Gooss. 

PARE, core, and ſlice your apples, put 
them in a ſaucepan, with as much water as 
will keep them from burning, ſet them over a 
very {low fire, keep them cloſe covered till they 
are all of a pulp, then put in a lump of butter, 
and ſugar to your taſte, beat them well, and 
ſend them to the table in a china baſon. 


To boil Ducks with Onion SAUCE. 
SCALD and draw your ducks, put them in 


warm water for a few minutes, then take them 
out, put them in an earthen pot, pour over 
them a pint of boiling milk, let them lie in it 
two.or three hours; when you take them out 
dredge them well with flour, put them in a 
copper of cold water, put on your cover, let 
them boil ſlowly twenty minutes, then take 
them out, and ſmother them with onion ſauce. . 


To make ONION SAUCE. 


| BOIL eight or ten large onions, change the 
water two or three times while they are boiling, 
when enough chop them on a board to keep 
them from growing a bad colour, put them in 
a ſaucepan with a quarter of a pound of butter, 
two ſpoonfuls of thick cream, boil it a little, 
and pour it over the ducks. 


To roaſt Ducks. 


WHEN you have killed and drawn your 
ducks, ſhred one onion, and a few ſage leaves, 
_ put 
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put them into your ducks with pepper and ſalt, 
| ſpit, ſinge, and duſt them with flour, baſte 
them with butter; if your fire be very hot they 
will be roaſted in twenty minütes, the quicker + 
they are roaſted the better they eat; juſt before 
you draw them, duſt them with flour, and 
baſte them with butter, put them on a diſh, 
have ready your gravy made of the gizgards and 
pinions, a large blade of mace, a few pepper 
corns, a ſpoonful of catchup, the ſame of 
browning, a tea ſpoonful of lemon pickle, and 
if one onion, ſtrain it, pour it on your-diſh, and 
| ei onion ſence in @ BG. 
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3 To boil a TURKEY with OvsTER SAUCE. 
= LET your turkey have no meat the day be- 
= fore you kill it, when you are going to kill it 
= give it a ſpoonful of allegar, it will make it 
Wh white add eat tender; when you have killed it 
hang it up by the legs for four or five days at 
leaſt, when you have plucked it draw it at the 
rump, if you can take the breaſt-bone out 
nicely it will look much better, cut off the legs, 
put the ends of the thighs into the body of the 
turkey, ſkewer them down, and tie them with 
a ſtring, cut off the head and neck, then grate a 
penny loaf, ohop a ſcore or more of oyſters fine, 
ſhred a little lemon peel, nutmeg, pepper, and 
ſalt to your palate, mix it up into a light force- 
meat with a quarter of a pound of butter, a 
ſpoonſul or two of eream, and three eggs, ſtuff 


” 


th. craw with it, and make the reſt into balls 
and boil them, ſew up the turkey, dredge it 


£2161 4 Well 
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well with flour, put it into a kettle of cold was 
ter, cover it, and ſet it oyer the fire, when the 
ſcum begins to riſe take it off, put on your 
cover, let it boil very lowly. for half an hour, 
then take off your kettle, and keep it cloſe 
| | rinks if it be of a middle ſize, let it ſtand 
half an hour in the hot water, the ſteam being 
kept in will ſtew it enough, make it riſe, keep 
the ſkin whole, tender, and very white; when 
you diſh it up, pour over it a little of your oyſter 
ſauce, lay your balls round it, and ſerve it up 
with the reſt of your ſauce in a boat: garniſh 
with lemon and barberries. —N, B. Obſerve to 
ſet on your turkey in time, that it may ſtew as 
above: it is the beſt way I ever found to boil 
one to perfection: vhen you are going to diſh it 
"Ps: ſet ut over the fire to make it 5 


To make Sauce for a TURKEY. 


As you open your oyſters, put a pint into a 
hain waſh them out of their liquor, and put 
them in another baſon: when the liquor is ſet- 
tled, pour it clean off into a ſaucepan, with a 
little white gravy, a tea ſpoonful of lemon 
pickle, thicken. it with flour and a good lump 
of butter, boil it three or four minutes, put in a 
ſpoonful of good thick cream, put in your 
oyſters, keep ſhaking them over the fire till 
they are quite hot, — do not let them boil, it 
will make them hard and look little. 


A. ſecond way to make Sauce for a Torrey. | 


CUT a ſcrag-end of a neck of veal in pieces, 
yur them in a faucepan, with two or three 
5 WI blades + 


cream, and pour it over the turkey. 


Before, truſs its head down to the legs, then 


penny loaf, a quarter oſ a pound of beef ſuet 
ſhred fine, a little ſauſage-meat, or veal ſcraped 


and ſalt to your palate, mix it up lightly with 


lay it down a good diſtance from the fire, keep it 


when it is enough, froth it up as before, diſh it 
boiled turkey, only put in browning inſtead of 


ſerve it up; if it be a middle ſize it will re- 


in thin ſlices, put it in cold water, with a few 
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blades of mace, one anchovy, a few ſticks of 
celery, a little Chyan and falt, a glaſs of white 
wine, a ſpoonful of lemon pickle, a tea ſpoonful 
of muſhroom powder or catchup, a quart of 
water, put on your cover, and let it boil until it 
be reduced to a pint, ſtrain it, and thicken it 
with a quarter of a pound of butter rolled in 
flour, boil it a little, put in a ſpoonful of thick 


Jo roaſt a Turkey. 


WHEN you have dreſſed your turkey as 


make your forcemeat, take the crumbs of a 


and pounded exceeding fine, nutmeg, pepper 
three eggs, ſtuff the craw with it, ſpit it, and 
clear and briſk, ſinge, duſt, and baſte it ſeveral 
times with cold, butter, it makes the froth 
ſtronger than baſting it with the hot out of the 
dripping-pan, and makes the turkey riſe better : 
up, pour on your diſh the ſame gravy as for the 


cream : garniſh with lemon and pickles, and 


quire one hour and a quarter roaſting. 


To make SAUCE for a TURKEY. + 
CUT the cruſts off a penny loaf, cut the reſt 


4 pepper 
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pepper corns, a little ſalt and onion, boil it till 
the bread is quite ſoft, then beat it well, = in 
a quarter of a pound of butter, two ſpoonfuls of 
thick cream, and put it into a baſon. 


« To boil FowLs. 35 | 
WIEN you have plueked your fowls, draw 
them at the rump, cut off the head, neck, and 
| legs, take the breaſt-bone very carefully out, 
| ſkewer them with the end of their legs in the 
body, tie them round with a ſtring, ſinge, and 
duſt them well with flour, put them in a kettle 
of cold water, cover it cloſe, ſet it on the fire, 
whem the ſcum begins to riſe, take it off, put 
on your cover, and let them boil very ſlowly 
twenty minutes, take them off, cover them cloſe, 
and the heat of the water will ſtew them enough 
in half an hour; it keeps the ſkin whole, and 
they will be both. whiter and plumper than if 
they had boiled fait; when you take. them up, 
drain them, pour over them white ſauce, or 
melted butter. | „ 


To make WHITE SAUCE for Fowrs. 
TAKE a ſcrag of veal, the necks of the 


fowls, or any bits of mutton or yeal you have, 
put them in a ſauce- pan, with a blade or two of 
mace, a few black pepper corns, one anchovy, 
a head of celery, a bunch of ſweet herbs, a lice 
of the end of a lemon, put in a quart of water, 
cover it cloſe, let it boil till it is reduced to half 
a pint, ſtrain it, and thicken it with a quarter 
of a pound of butter, mixed with flour, ooh it 

| ve 
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five; or fix, minutes, put in two ſpoonfuls f 
pickled muſhrooms, mix the yolks of two eggs 
with a tea cupful of good cream and a little 
nutmeg, put it in your ſauce, keep wake 
over ane fire, but do not let it boil... t 3. 


WIE $2311 +8 1 D 4 
5 To roaff large Fowr.s. Pts wy 


TAKE your fowls ho they are pay 
dreſſed, put them down to a good fire, ſinge, 
duſt, and baſte them well with butter, they will 
be near an honr in roaſting, make a gravy” of 
the necks and gizzards, ſtrain it, put in a ſpoon« 
ful of browning; when you diſh them up, pour 

the gravy into the dich, ſerve chen up with 8 
fauce. in a boat. 50 © wk 
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_ BOIL two eggs hard, half chop the lies. 
then put in the yolks, chop them both toge- 
ther, but not very fine, put them into a quarter 
of--a pound of 09d mal ank. "A: " it 
* — | | 1 357 
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mos; 2˙ boil young CntcKeNs.. * 


0 V 
tr Youth: chickens in ſcalding wee, as 
py the feathers will ſlip off take them out, 
or it Will make the ſkin hard and break, when 
Fou havedrawn' them lay them in ſaömmed milk 
for two hours, then truſs them with their heads 

their wings, ſinge and duſt them welt with 
four, put them in Gi water, cover them cloſe; 
ſet them over a very {low fire, take off the ſcum, 
Et them boil ſlowly for five or fix minutes, take 
them 
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them off the fire, keep them cloſe covered in 


] the water for half an hour, it will ſtew them 5 
enough, and make them both white and plump; 
when you are going to diſh them, ſet them 


. 3 keep them i a good diſtance from the fire, duſt 


over the fire to make them hot, drain them, 
pour over them. white ſauce made the lame way 
as to: 0 boiled wl. | 


To roaft young Curexens. | 


WHEN you kill young chickens, pluck 
them very carefully, draw them, only cut off 
the claws, truſs them and put them down to a 
good fire, ſinge, duſt, and baſte them with but-- 
ter; they will take a quarter of an hour roaſt- 
ing, then froth them up, lay them on your diſh, 
pour butter and parſley in * diſh, and ſerve | 
them up hot. 


'T roaft Pur asants or Panturpors. 
WHEN you roaſt pheaſants or partridges, : 


them; and baſte them often with freſh butter ; 
if your fire is good, half an hour will roaſt them 
put a little gravy in the diſh, made of a 'ſcrag 
of mutton, a ſpoonful of catchup, the ſame of 
browning, and a tea ſpoonful of leman pickle, 
ſtrain it, diſh them up, with bread ſauce, in a 
baſon, made the fame way as for the boiled tur- 
key.——N. B. When : heaſant is roaſted, 

ſtick feathers on the Hail be ore . ſend it to 
the Wen e 
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ayes birds I never met With biit il Lit, 
colnſhire, the beſt way is to feed them with 
White bread boiled in milk, they muſt have ſe- 
parate pots, for two will not cat out of one, 


they will be fat in eight or ten days; when you 
kill them, ſlip the ſkin off the head and neck 
with the "Bore th on, then pluck and draw them; 
when you roaſt them, put them a good diſtance 
from the fire, if the fire be good' they will take 
about twelve minutes, when they are roaſted 
ſlip the ſkin on again with the feathers on, ſend 
them up with gravy under them, made the ſame 
as for the pheaſant, and bread ſauce in a boat, 
and criſp crumbs of bread round, the ms ol art 


diſh. © RE 111. 5 Xx | 
SES roaſt Woods or dur: 8 


PLUCK them, but do not draw them, put 
them on a ſmall ſpit, duſt and baſte them well 
with butter; toaſt a few ſlices of a penny: loaf, 
put them on a clean plate, and ſet it under the 
birds while they are roaſting, if the fire be, good 
they will take about ten minutes roaſting, When 
you draw them lay them upon the toaſts on the 
diſh, pour melted butter round Many and HEE 
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To 2 Witp Ducks or Tant | 
WHEN. your ducks are ready dreſſed, put 


in them a ſmall onion, pepper, ſalt, and a ſpoon a 


_ 1791 red a if the von be — they v 
roaſt 
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ENGLISH'HOUSEKEEPER. Gp: 
roaſt in twenty minutes, make gravy of the 
necks and gizzards; a ſpoonful of red wine, half 
an anchovy, af blade or two of mace, a. llice,of 
an end of a lemon, one onion, and a little Chyan 
pepper, boil it till it is waſted to half a pint, 
ſtrain it through a hair ſieve, put in a ſpoonful 
of browning, pour it on your ducks, ſerve them 
up with onion ſauce in a boat: Fain your, 
A0. Wich e of bread. 1 


2 


ape Po. To vil Pen! 155 


91 We | 

8c ALB your pigeons, draw, them,. 4 the | 
nn clean- out, wath them in ſeveral waters, 
eut off the pinions; turn the legs under the 
wings, dredge them, and put them in ſoft cold 
water, boil them very ſlowly a quarter of an hour, 
diſh them up, pour over them good melted but- 
ter, lay round them a little brocoli in bunches, 
and ſend 27 and parſley ; in a ! 


* * 0 
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12 1115 To roaf Dam ants. i 53:4 tris 


Anett; you have dreſſed your pigeens 4 ber 
fore, roll a good lump of butter in chopped parc 
ſley, with pepper and ſalt; put it in your pi- 
geons, ſpit, duſt, and baſte them; if the fire he 
good they will be roaſted in twenty minutes; 
when they are enough lay round them bunches 
of e with parſley and butter for ſauce 


F 42 41 2 


To roof Lake," 


PUT. "Wh of larks on a 49 tie it to 
the ſpit at both. ends, dredge: and baſte them, 
let them roaſt ten minutes, take the crumb. of a 
v a F 2 half- 


Reg 


half-petiny loaf, with a piece of butter the ſize 
of a walnut, put it in a toſſing — and ſhake it 
over a gentle fire till they are a light brown, lay 
them betwixtyour birds, and pour over them a 
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tle melted bu . . 
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HEN you have caſed your rabbits, ſkew 


” « 


them with their heads ſtreicht up, the fore-legs 


brought down, and the hind legs freight, boil 


\ 


them three, quarters of an hour at leaſt, then 
Imother them with onion ſauce, made the ſame 
as for boiled ducks, pull out the jaw bones, ſtick 
them in their eyes, put a ſprig of myrtle or bar- 


* 
8 * 


_ 2 2 6 . Sy 
berries in their mouths, and ſerve them up. 
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70 roaſt RABBITs. 


WHEN you have caſed your rabbits, fewer 
their heads with their mouths upon their backs, 
ſtick their fore-legs into their ribs, ſkewer the 
hind- legs double, then make a pudding for them 
of the crumbs of half a penny loaf, a little par- 
bey, foreet-marjoram, thyme, and lemon perl. 

all ſhred fine, nutmeg, pepper and ſalt to your 
taſte, mix them up into a light ſtuffing, with a 
quarter of a pound of butter, a little good eream, 
and two eggs, put it into the belly, and few them 
up, dredge, and baſte them well with butter, 


roaſt them near an hour, ay bs them up with par- 
fley and butter for ſauce, chop the livers and lay 


# 
t 
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them in lumps round the edge of your dim. 
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"again your hare with the head upon 
one ſhoulder, 5 fore legs ſticked into the tibs, 
the hind- legs double, make your pudding of the 
crumb of a penny loaf, a quarter of a pound 
of beef marrow or ſuet, and a quarter of a pound 
of butter, ſhred the liver, a a ſprig or two of 
winter favory, a little lemon peel, one anchovy, 
a little Chyan pepper, half a nutmeg grated, mi 
them up in alight forcemeat, with a glaſs of rec 
Wige, and two eggs, put it in the belly of your 
Hare, ſew it up, put a quart of good milk in 
your dripping an, baſte your hare 111 it till i 
is reduced to half a gill, then duſt and baſte it 
well with' bütter, if it be a large one, it will 
require an hour and a half roaſting. 


= To boil Toxovs. | 


| IE youb tongue be a dry one, ſteep i itin ö e 
at night, then boil it three hours, if you would 
have it eat hot, ſtick it with cloves, rub it over 
with the yolk of an egg, ſtrew over it bread 
crumbs, baſte it with butter, ſet it before the fire 
till it is a light brown; when you diſh it tp, 
pour a little brown gravy, or red wine: ſauce, 
mixed the ſame way as for veniſon, lay ſlices gf 
currant jelly round it. NV. B. If it beg 
| ae oor, _ waſh it out 125 water. os 


891 15443 801 
Tel bus? To boil. a Haas, 1 Wige ns (21, 
STEEP: your ham all night in water, then 
boil it; if it be of a middle lize, it will take 
; F 3. three 


A 


yo YI FAHEEXPERIENCED" | 


three * boiling, and a ſmall one two hours 
and a half; when you take it up, pull off the 
Kin; and dub it all over With an egg. ſtrew! on 
bread crumbs, baſte it with butter, ſet it to the 
fire till it be a light brown; if it be to eat aer 
> eee with carrots and ſerve it up. ot firs 


„ 11 
e 


Ts roof a Haven 77 Vrvisex. 1 


WHEN you have ſpitted your, "veniſon, lay 
| over it a large ſheet of paper, then! a thin com- 
mon paſte with another paper over it, tie it well 
to keep the paſte | from falling, if it be a large one 
It will. take four hours roaſting; when it is 
enoug gh take off the | paper and paſte, duſt it well 
with Hour: and baſte it with butter ; when it 18 
a light brown, diſh it up with brown gravy in 


your diſh, or currant Joby Taper, and ſend OMe 
in a boat. 


2 broil BEEF STEAKS. 


"CUT. your ſteaks off a rump. of . about 
half an inch thick, let your fire be clear, rub 
Jour gridiron well with beef ſuet, when it is 

ot lay them on, let them broil until they begin 
to brown, turn them, and when the other ſide 
is brown, lay them on a hot diſh, with a ſlice of 
butter betwixt every ſteak, ſprinkle a little pep- 
per and ſalt over them, let them ſtand two or 
three minutes, then flice a ſhalot (as thin as poſ- 
file) into a ſpoonful of water, lay on your ſteaks 
again, keep turning them till they are enough, 
put them on your diſh, pour the ſhalot ang 
— 7 77 ariongſt them, at UNE ſend them to the table. 
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ENGLISH HOUSE-KEEPER. hy 


A very good way to fry Brrr STEAKS, | 


> DARE 


cr your - ſteaks as for broiling, put them 
into a ſtew- pan with a good lump of butter, ſet 
them over a very {low fire, keep turning them 
till the butter is become a thick White gravy, 
pour it into a baſon, and put more butter to 
them; when they are almoſt enough, pour all 
the gravy into your baſon, and put more butter 
into your pan, fry them a light brown over a 
quick fire, take them out of the pan, put them 
in a hot pewter diſh, ſlice a ſhalot among them, 
put a little in your gravy that was drawn from 
them, and pour it hot upon them: I think this 
is the beſt way of dreſſing beef ſteaks. Half a a 
pound of 1 will dreſs a large diſh. 5 ON 


To areſs Beer STEAKS @ common way. 


FRY your ſteaks in butter a good brown, 
then put in half a pint of water, an onion ſliced, 
2 ſpoonful of walnut catchup, a little caper 
liquor, pepper, and falt, cover them cloſe with 
a diſh, and let them ſtew gently; when they 
are enough, thicken the gravy with flour and 
butter, and ſerve them up. 


To broil MuTrToN STEAKS. 


CUT your ſteaks half an inch thick, when 
your gridiron-is hot rub it with freſh ſuet, lay 
on your ſteaks, keep turning them as quick as 
poſſible, if you do not take great care the fat that 
drops from the ſteaks will ſmoke them; when 
they are enough, put them i into a hot diſh, rub 

F 4 them 
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them ll with butter, ſlice a ſhalot very thin 
into a ſpoonful of water, pour it on them with 


a1 ene of ana GAR ang fag Jorve 
them up hot, wo 


— 
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10 one To Broil Poxk Skis, Fs noo 2, 


” OBSERVE, the ſame as for the mutton 
＋ 7 — 5 5 audutes more 3 _ 


75 haſh Brrr 


cur your beef in very thin ſlices, take 2 
little of your gravy that runs from it, put it into 
a toſſing pan with a tea ſpoonful of lemon pickle, 
a large one of walnut catchup, the fame of 
browning, flice a ſhalot in, and put it over the 
fire; when it boils put in your beef, ſhake it 
over the fire till it is quite foe: the gravy is Me 
to be thickened, lice in a ſmall pickJed cucum- 
ber: garniſh with ſcraped e eee or pick- 
Jeu 9 In 


Kol gol. * To haſh Vento, 


e your veniſon in thin ſlices, put a large : 
1 of red wine into a toſſing pan, a ſpoonful 

| ee catchup, the fame of browning, 
8 Onion ſtuck with cloves, and half an anchovy 
ped fmall; when it boils, put in your veni- 

- Yor it boil three or four minutes, pour it 


into a ſoup diſh, and la round it currant jell 
ob tech cabbage. . Y F * 
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0 your mutton in flices, put a pl tht at 
gravy or _ into a toſſing pan, with ofle 
ſpoonful of muſhroom catchup and one 4 
browning, lice in an onion, a little pepper 
ſalt, put it over the fire, and thicken it ieh 
flour and butter; when it boils put in your mut 
ton, keep ſhaking it till it is e N hot, 
198855 in a ſoup diſh and ſerve it up. 


To haſh Var. 


T your veal i in thin an ſlices, the ſize 
of a half crown, put them into a ſaucepan, with 
a little gravy and lemon peel cut exceeding fine, 
a tea ſpoonful of lemon pickle, put it over the 
fire, and thicken it with flour and butter; when 
it boils put in your veal, juſt before you diſh it 
up put in a ſpoonful of cream, lay Wen round. 
W diſh ao. ſerve it up. 


£ + 
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LY warm up SCOTCH Cor Lors. ; bs: 


WHEN you have any Scotch 8 left, 
put them into a ſtone jar till you want them, 
then put the jar into a pan of boiling water, let 
it ſtand till your collops are quite hot, then] 505 
them into a diſh, lay over e a few brouled 
bits of bacon, and t Wy wil cat ay fel as fre cth 

TIGH 1 55440 
ones. 1 | 1 
8 7 mince VAI. ed ne 


. Nil b quot s 030! 

eve your (kt in Mlices, then ib ar 
8 bits, but do not chop it, put it into a ſauce- 
1 * - 4 | ö pan 
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pan RY two or three-ſpoonfuls of gravy, a ſlice 
of lemon, a little pepper and falt, a good lump 

of butter rolled in flour, a tea ſpoonful of lemon 
| pickle, and a large ſpoonful of cream ; keep 
ſhaking it over the fire till it boils, but do not let 
it boil above a minute, if you do it will make 
your veal eat hard: put ſippets round your diſn 
ans terre it t up. e anche 


44 7 0 * 
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"To haſh. a Tunxkkv. ; Raron 


TARE off the legs, cut the thig hs! 3 in wd 
pieces, cut off the pinions and breaff in pretty 
large pieces, take off the ſkin or it will give the 
gravy a 722 taſte, put it into a ſtew- pan, with 
2 pint of gravy, a tea ſpoonful of lemon pickle, 
2 ſlice off the end of a lemon, and a little beaten 
mace; boil your turkey fix or ſeven minutes 
you boil it any longer it will make r hach eh 9 00 
8 it on your diſh, thicken your gravy with. 

our and butter, mix the yolks of two eggs 
_ a 1 oonful of thick cream, put i it in your 
ake it over your fire till it is quite hot, 

Pat 4 not let it boil, ſtrain it, and pour it over 

gut turkey: lay fippets round, ſerve 1 it pt and 

garni in with lemon or parſley. 8 


N= 


2506 haſh Fowrs. rh 


: CUT. up your: fowl as fa eating, put it in a 
ior pan, with half a pint off gravy, a tea 
ſpoonful of lemon pickle, a little deten 
catchup, a ſlice of lemon, thicken it with flour 
3 {juſt before you diſh it up put ina 
ſpoonſul 


NeLisH HOUSEXEEPER. 5 


ſpoonful of good cream: op TOP round COT 
dith 1 ſerve ” BOP: 


: F ey 
1 
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A nice way to Pn a Corp F OWL. 


PEEL off all the ſkin, and pull the fleſh! of 
i bones in as large pieces as you can, then 
dredge it with a little flour, and fry it a nice 
brown in butter, toſs it up in rich gravy well 
ſeaſoned, and thicken it with a piece of butter 
rolled in flour: juſt before you fend 1 it up "YN 
Is; the) Juice of a lemon. 2851 of : 

To baſh a Woopeoer, or ParTRIDGE. 

"CUT: your woodcock up as for cating, work 
the entrails very fine with the back of a ſpoon, 
mix it with a ſpoonful of red wine, the ſame of 
water, half a ſpoonful of allegar, cut an onion in 
ſlices, and pull it into rings, roll a little butter i 
flour, put them all in your toſſing pan, 1 
ſhake it over the fire till it boils, then put in your 
woadcock, and when it is thoroughly hot, lay 
it in your diſh with bk ets round it, ſtrain the 
ſauce over the woodcock, and lay on the onion 
in rings; it is a Pere corner Aſp for Künne pr 
ſupper. — 2 as 


'To haſh a Wilp Duck. 


CUT up your duckas for eatin 9 8050 put it in 
a a toffing pan, with a ſpoonful od gravy, - 


the ſame of red wine, a little of od onion 
ſauce, or an onion ſliced exceeding! thin; when 
it has boiled two or three minutes, lay the duck 

| in 


vo * TRE EXPERIENCE D 


1 your diſh, pour the gravy over af: it muſt not 
be thickened, you may add a tea oh l of 
e "ity ora little browing. 


"EY | 
PALE e291) I) (To baſh Hanz. ap 8 
CUT por: 2 Meng in ſmall pieces, af 5g Wu 
hag of the pudding left, rub it ſmall, ie to it a 
large glaſs of red wine, the ſame quantity! of 
water, half an anchovy chopped ſmall, an onion 
ſtuck with four cloves, a quarter of a pound of 
butter rolled in flour, ſhake them all ogether 
| over a flow fire, till your hare is thorou 
hot, it is a bad cuſtom to let any kind of 125 < : 
boil longer (it makes the meat to eat hard 
ſend your hare to the table i in a deep diſh; lay 
ſippets round it, but ba out "oy onion, and 
op it 55 oh 2 2 | 71 902910 
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To EFT SA bus aan 10 


cu IT off che outſide leaves, Waile cut it in 

ters, pick it well, and waſh it clean, boil it in 
a large quantity of water, with plenty of falt ih 
it; when it is tender, and a fine light green,” lay 
it on a ſieve to drain, but don't ſqueeze it, if you 
do, it will take off the flavour; — ready ſome 
ve rich melted butter, or chop it with cold 
b Holi. .—G teens muſt be boiled the fame) . a 


101 1 1975 VF DAE J 

blo? 70 ball CoLLYFLowen. ont os 
WASH and clean your coll Wares, boil it 
In plenty of milk and water (but no falt) till 


* 
2 


it be tender; when you diſh it up, lay gree 
5 it; pour over it good melted ns 


fend jt up hot. PO dh 
| 25 


ENGLISH HOUSE-KERPER. Iy 
'To bail Brocorr in Imitation U ASPARAGUS. 
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' TAKE the fide ſhoots of brocoli, ſtrip off the 
Ae and with a penknife take off all the out- 
rind up to the heads, tie them in bunches, and 
put; them in ſalt and water, have ready a 
boiling water, with a handful of falt,; in it, boi | 
em ten minutes, then lay them in bunches, 
Ang, Pour over them good melted butter. Bape 


To flew SPINAGE. 


Was E your ſpinage well in ſeveral W 
| 9205 it in a cullendar, have ready a large pan of 
b iling water with a handful of ſalt, put it in, 
let it boil. two minutes, it will. take off the 
ſtrong earthy taſte, then put it into a. fieve, 
ſqueeze it well, put a quarter of a pound of but- 
ter into a tofling pan, put in your ſpinage, keep 
turning and chopping it with a knife, until it be 
quite dry and green, lay it upon a plate, preſs it 
with another, cut it in the ſhape. of fippets or 
diamonds, pour round it very rich melted butter, 
be N eat exceeding mild, and n A different 

ie; iro the COMMON, Way. 12 03 S731. 5. aq ib 
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7 7 8 7 0 boil ARTICHOKES.. & ods 
IF they are young ones, eie ee inch f 
the ſtalk, put them in a ſtrong ſalt and water for 
an hour or two, then put them in à pan of cold 
water, ſet them over the fire, but da wot ever 
them, it will take off their eolourʒ when yeudiſh 
them up, put rich; melted butter in ſmallʒ ups 


or pots, like rabbits, put them in the diſh with 
your artichokes and ſend them n 0d qu vi bo 


* 


N ewe NCED 


a le 48 
11 gol 5 a ASPARAGUS. Y 


"SCRAPE your aſparagus," tie them in an: * 
bunches, boil then! in a large pan of water with 
falt in it; before you diſh them up toaſt. ſome 
llices of white bread, and dip them in the boil- 
ing, water, lay the aſparagus on your toaſts, 
pour on them very rich melted butter, and t 
ehen up hot. nM -- 


A To boil 8 ng rp to 


* cur: 138 ends of your beans off, then MY 
them ſlant-ways, put them in a ſtrong falt and 
water, as you do them, let them ſtand an hour, 
boil them in a large quantity of water with 2 
handful of falt in it, they will be a fine green; 
when you diſh them up, n on en melted 
butter, and ſend hens up. l Bas Zan 


4 
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To boil Wand 1 | 


"BOIL. them in a good quantity of Galt a ad 
water, boil and chop ſome parſley, put it in 
good melted butter; ſerve them "BP with bacon 
in Fe middle if you chooſe it. 


— 


— {1 75 boil Gazny: ae 


HELA, your · peas juſt before you end 
them, put them into boiling water, with-a lit- 
tle ſalt and a lump of loaf ſugar, when they 
begin to dent in tie middle they are enough,” 
ſtrain them in a ſieve, put a good lump of but- 
ter into a mug, give your peas 4 ſhake, put 


2 Mo 5 them 


ENGLISH HOUSE-KEEPER. 5 
them on a diſh, and ſend: them to the table. 


' Boil a ſprig of mint in another water, chop it 
fine, Ang: 9 1 it in ebe round ths "Py; of: your 


* Da F ap £4 4-4 3 13 4 182 5 ay vr ute | 


4 5 25 bel Pananies, EXT. Pq : 1 
| 7 amr your parſaips very well, * that 
till they are ſoft, then take off the Kin, beat 
them in a bowl with a little ſalt, put to them à 
little cream and a lump of butter, put them in 
a toſſing pan, and let then boil till they : are like 
alight cuſtard pudding, put, N on a Plates | 
t ſend Meß 09 the tae. V 
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Of vations a on Mas Dres. 1 


5E careful the toſſing pan is well Get 
quite clean, and not gritty, and put every 
Medline into your white ſauce, and have it of 
a proper thickneſs, and well boiled, before yo : 
put in eggs and cream, for they wilt not a ad 
much to the thickneſs, nor ſtir them with a 

ſpoon after they are in, nor ſet your pan on hy 
8 it will gather at the battom and be in 
N py hol your pan a == * 1 


Wale up your meat, cole, 8 4 or ang: 


„0 
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other kind of diſh you are making with a fiſh 
flice, and ſtrain your fauce upon it, for it is 
almoſt im poſlible to prevent little bits of meat 

from mixing page ty up ſauce, and by this. me- 
thod the les will look clear. | 

In the brown made diſhes take ſpecial care no 
fat is on the top of the gravy, but ſkim it clean 
off, and that if it be of a fine brown, and taſte of 
no one thing in particular; ifyou uſe any wine put 
it in ſome time before your diſh is ready, to take 
off the rawneſs, fot nothing can give a made 
diſh a more difagreeable taſte than raw wine, or 


freſh anchovy: when you uſe fried forcement 


balls, put them on a ſieve to drain the fat froin 

them, and never let them boil in your fauce, it 
Will give them a greaſy look, and ſoften the balls; 
the beſt way is to FE them i in after your meat 
is diſhed up. 

You may uſe pickled nn artichoke 
bottoms, morels, truffles, and forcemeat balls 
in almoſt every made diſh, and in ſeveral you 
may uſe a roll of foroemeat inſtead of balls, as 
in the porcupine breaſt of veal, and where you 
can uſe it, it is much handſomer than balls, 
eſ pecially in a mock turtle, collared or g 
breaf of veal, or any large made diſh. 


To make LEMON PICKLE. 
TAKE two dozen of lemons, grate off the 


|  dut-rinds very thin, cut them in four quarters, 


but leave the bottoms whole, rub on them 
equally half a pound of ba A ſalt, and ff pread 
them on a has 5 pewter di put them in a 
cool oven,. or let them dry aun by the fire 7 
= 


td; 
+: = 
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till all the juice is dried into the peels, then put 
them into a pitcher well glazed, with one ounce 
of mace; half an ounce of cloves beat fine, 
one ounce of nutmegs cut in thin ſlices, four 
ounces of garlick peeled, half a pint of muſ- 
tard ſeed bruiſed a N and tied in a muſlin 
bag, pour two quarts of boiling white wine 
vinegar upon them, cloſe the a ere up, 

and let it ſtand five or fix days by the fire, ſhake 
it well up every day, then thy @: and let it 
ſtand for three months to take off the bitter; 
when you, bottle it, put the pickle and lemon 
in a hair fieve, preſs them well to get out the 
liquor, and let it ſtand till another day, then 
pour off the fine and bottle it, let the other ſtand 
three or four days and it will reſine itſelf, pour 
it off and bottle it, let it — * and bottle 
it, till the whole is refined: it may be put in 
| any white ſauce, and will not hurt the colour; 
it is very good for fiſh ſauce and made diſhes, 
a tea ſpoonful is enough for white, and two 
for brown ſauce for a fowl ; it is a moſt uſeful 
pickle and gives a pleaſant flavour: be ſure you 
put it in before you thicken: the ſauce, or put 
cream wy leſt the ſharpneks males it curdle.: iF 


Browning for Map Diouns, 


BEAT ſmall four ounces of treble. rad | 
ſugar, put it in a clean iron frying-pan, with 
e ounce of butter, ſet. it over a clear fire, 
mix it very well together all the time; when 
it begins to be frothy, the ſugar is diſſolving, 
hold i bigher over = fire, have ready a oy 

| 0 
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of red wine, when the ſugar and butter is of 
a deep brown, pour in a little of the wine, ſtir 
it well together, then add more wine, and keep 
ſtirring it all the time; put in half an ounce of 
Jamaica pepper, fix cloves, four ſhalots peeled, 
two or three blades of mace, three ſpoonfuls of 
muſhroom catchup, a little ſalt, the out- rind of 
one lemon, boil them ſlowly for ten minutes, 
pour it into a baſon, when cold take off the 
ſcum b clean, _ W it for. uſe. Bare 


117 ner 
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hes 25 Soft 2 | Moek TozrLe,” 


"TAKE the largeſt calf” 8 head you. can Lond 
with the ſkin on, gots it in ſcalding water, till 
you. find the hair will come off, clean it well, 
and waſh it in warm water, and boil it three 
quarters. of an hour, then take it out of the 
water and ſlit it down the face, cut off all the 
meat along with the ſkin as clean from the bone 

as, you can, and be careful you do not break the 
ears off, lay it on a flat diſh, and fluff the ears 
with forcemeat, and tie them round with cloths, 
take the eyes out, and pick all the reſt of the 
meat cg from the bones, put it in a tofling 
pan, with the niceſt and fatteſt part of another 
calf 's head, without the ſkin on, boiled as long 
as the above, and three quarts of veal gravy, 
lay the ſkin in the pan on the meat with the fleſh 
fide: up; cover the panicloſe, and let it/ſtew over 

a moderate fire one hour, then put in three 

ſweetbreads fryed a light brown, one ounce of 

morels, the ſame of truffles, five artichoke bot- 

toms „ one anchovy boned and chopped 
ſmall, 
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ſmall, a tea ſpoonful of Chyan pepper, a little 


ſalt, half a lemon, three pints of Madeira wine, 
two meat ſpoonfuls of muſhroom catchup, one 
of lemon pickle, Half a pint of muſhrooms, 
and let them ſtew ſlowly half an hour longer, 
and thicken it with flour and butter; have read) 
the yolks of four eggs boiled hard, and the 
brains of both heads boiled, cut the brains the 
ſize of nutmegs, and make a rich forcemeat, 
and ſpread it on the caul of a leg of veal, roll 
it up and boil it in a cloth one hour; when 
boiled, cut it in three parts, the middle largeſt, 
then take up the meat into the diſh, and lay 
the head over it with the ſkin ſide up, and put 
the largeſt piece of forcemeat between the ears, 
and make the top of the ears to meet round 
it; (this is called the crown of the turtle) the 
other ſlices of the forcemeat lay oppofite to each 
other at the narrow end, and lay a few of the 
truffles, morels, brains, muſhrooms, eggs, and 
artichoke bottoms upon the face and round 
it, ſtrain the gravy boiling hot upon it, be as 
quick in diſhing it up as poſſible, for it ſoon 
goes cold. 1 4) PF 29 


Mock TuRTIE 2 ſecond May. 


DRESS the hair of a calf s-head as before, 
boil it half an hour, when boiled cut it in pieces 
half an inch thick, and one inch and a half long, 
put it into a ſtew- pan, with two quarts of veal 
gravy, and ſalt to your taſte; let it ſtew one 
hour, then put in a pint of Madeira wine, half 
a tea ſpoonful of Chyan pepper, truffles and 

2 i morels 
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morels one ounce each, three or four artichoke 
bottoms boiled and cut in quarters; when the 
meat begins to look clear and the gravy ſtrong, 
put in half a lemon, and thicken it with flour 
and butter, fry a few forcemeat balls, beat four 
- yolks of hard boiled eggs in a mortar very fine, 
with a lump of butter, and make them into balls 
the ſize of pigeons eggs; put the forcemeat balls 
and eggs in after you have diſhed it up. 
N. B. A lump of butter put in the water 
makes the artichoke bottoms! boil white and 


- 


ſooner. | 


. 


| To make an ARTIFICIAL TURTLE. -+ 


 SCALD. a calf's head, cut it in pieces one 
inch thick, two broad, and four long, parboil 
a ſalmon's liver, cut it in ten or twelve pieces, 
ſeaſon the whole with beaten mace, ſalt, and 
Chyan, put them into a well-lined copper diſh, 
with a pint and half of gravy made of veal, 
fix — not a blade of mace, and a ſprig of 
ſweet marjoram (your gravy muſt be ver good) 
a pint of Madeira wine, the juice of four or 
five lemons ſtrained from the ſeeds, the yolks of 
ten or twelve eggs boiled hard and about three 
dozen of forcemeat balls, made as the receipt 
directs; let it ſtew gently about an bobs l 
. ways keep it-cloſe covered, then ſtir in a lump 
of butter, the fize of an orange, with a tea 
ſpoonful of fine flour rolled in it, and let it ſtew 
. hours longer: if you perceive it wants 
addition of ſeaſoning, &c. add to it a few mi- 
nutes before you ſerve it up, which muſt be in 
2 16 Ez a ſoup 
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a ſoup dith or tureen, with the yolks and ſlices 


of lemon on the top; take care to ſkim off the 
fat before you diſh it up. 


Tomake Horsens for an ARTIFICIAL TURTLE, | 


TAKE a pound of the fat of a loin of veal, 
the ſame of lean, with fix boned anchovies, beat 
them fine in a marble mortar, ſeaſon with mace, 
Chyan, ſalt, a little ſhred parſley, ſweet mar- 

g ſome juice of lemon, and three or four 
ſpoonfuls of Madeira wine, mix theſe well ton 
gabe, and make it into little balls, duſt them 
with a little fine flour, and put them into your 
diſh to ſtew about half an hour before you ſerve 

it up; the green ſkin of a ſalmon's head is a 
very great addition to your turtle; boil it a little, 
"ne Nw it amen the reſt of the other things: 


45 make a Carr's Heap Haſh. 


"CLEAN your calf's head exceeding. well, 

and boil it a quarter of an hour: when it is cold 
cut the meat into thin broad ſlices, and put it 
into a toſſing pan, with two quarts of gravy: 

and when it Fas ſtewed three quarters of an hour, 
add to it one anchovy, a little beaten mace, and 
Chyan to your taſte, two tea ſpoonfuls of lerion 
| fe two meat ſpoonfuls of walnut catchup, 
half an ounce of truffles and morels, a ſlice or two 
of lemon, a bundle of ſweet herbs, 'and a glaſs 
of. white wine, mix a quarter of a pound of 
butter with flour, and put it in a few minutes 
| before the head is enough, take your brains and 
| put them into hot water, it will make them fein 
> LE ſooner, 
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ſooner, and beat them fine in a baſon, then add 
to them two eggs, one ſpoonful of flour, a bit of 
lemon peel ſhred fine, chop ſmall a little par- 
ſley, thyme, and ſage, beat them very well to- 
gether, ſtrew in a little pepper and ſalt, then 
drop them in little cakes into a panful of boil- 
ing hog's lard, and fry them a light brown, then 
lay them on a ſieve to drain; take your haſh out 
of the pan with a fiſh flice, and lay it on your 
diſh, and ſtrain your gravy over it, lay upon it 
a few muſhrooms, forcemeat balls, the yolks of 
four eggs boiled hard, and the brain- CAKES : 
garniſh with lemon and' pickles, 
It is proper for a top or fide diſh. 


5 
„ - 


To dreſs a/CALF's 4 the belt ati 0 


TAKE a calf's head with the ſkin on, T5) | 
ſcald off all the hair and clean it very well, cut 
it in two, take out the brains, boil the head very 
white and tender, take one part quite off the 
bone, and cut it into nice pieces with the tongue, 
dredge it with a little flour, and let it ſtew on a 
ſlow fire for about half an hour in rich white 
gravy made of veal, mutton, and a piece of 
bacon, ſeaſoned with pepper, falt, onion, and 
a very little mace; it mult be ſtrained off before 
the haſh is put in it, thicken it with a little 
butter rolled in flour: the other part of the 
head muſt be taken off in one whole piece, ſtuff. 
it with nice forcemeat, and roll it like a collar, 
and ſtew it tender in gravy, then put it in the 
middle of the diſh, and the haſh all round, gar- 
niſh it with forcemeat balls, fried oyiters, ca 

t 5 
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the brains made into little cakes dipped in rich 


butter and fried. You may add wine, morels, 
truffles, or what you pleaſe, to make it .good 
and rich: pdt 5 07 © 80 064 7 


To dreſs a Cais's HEAD SURPRISE, | 
DRESS. off the hair of a large calf's head 


as directed in the mock turtle, then take a ſharp- 
pointed knife and raiſe off the ſkin, with as 
much of the meat from the bones as you poſſi- 
bly can get, that it may appear like a whole head 
when it.1s ſtuffed, and be careful you do not cut 
the ſkin in holes, then ſcrape a pound of fat 
bacon, the crumb of two penny Ease, grate 
a ſmall nutmeg with ſalt, Chyan pepper, and 
ſhred lemon peel to your taſte, the 50 of ſix 
eggs well beat, mix all up into a rich forcemeat, 
put a little into the ears and ſtuff the head with 
the remainder, have ready a deep narrow pot 
that it will juſt go in, with two quarts of water, 
half a pint of white wine, two ſpoonfuls of 
lemon pickle, the ſame of walnut and muſh- 
room catchups, one anchovy, a blade or two of 
mace, a bundle of ſweet herbs, a little ſalt and 
Chyan pepper, lay a coarſe paſte over it to keep 
in the ſteam, and fet it in a very quick oven 
two hours and a half, when you take it out lay 
your head in a ſoup diſh, ſkim the fat clean off 
the gravy, and ſtrain. it through a hair ſieve into 
a toſſing pan, thicken it with a lump of butter 
rolled in flour; when it has boiled, a; few. mi- 
nutes, put in the yolks of ſix eggs well beat, 
and mixed with half a pint of cream, but age 
| WS 18 let 
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let it boil, it will eurdle the eggs; you muſt 
| 45 ready boiled a few forcemeat Is, half an 
Sunce of truffles and morels, it would make the 
gravy too dark a colour to ſtew. them in it: pour 
1855 gravy over your head, and garniſh with the 

ruffles, morels, forcemeat balls, muſhrooms, 
and barberries, and ſerve it up. This j is a 


Handſome top diſh at a ſmall expence. 


18 


TEE. 


To grill a Carr” 8 Heap, : 


WASI your calf 's head clean and boil it al. 
moſt enough, then take it up and haſh one half, 
the other Ralf rub over with the yolk-of a an egg 
a little pepper and ſalt, ſtrew ) over it bread 
crumbs, parſley e opped mall. and a little 
alte lemon peel, ſet it before the fire and keep 

ing it all the time to make the froth riſe ; 
| when it is a fine light brown, diſh up your haſh, 
and lay the grilled fide upon it. 

„ Blanch your tongue, fit it down the DO ye 
and lay it on a ſoup plate: ſkin the brains, boil 
zem with a little fage and parſley ; 8 1. them 
fi en and mix them with ſome 32 utter : 


and a drogofnl © cream, make them h ot, an 
them over the tongue, ſerve them e 35 
Le Tr the he ad, | iE anti 


gysd 201 * 14 Gion! 

gosb e ni 4 collar 4 Carr 8 Hrap, i en 
TAKE a calf's head with the ſkin on and 
ald it; clean it well, then bone it,: ſeaſon it 
with pepper, ſalt, cloves, mace; and a little 
ginger, all ground very fine, take ſome coch - 
neal, diſſolve it in ſome. water; rub it on the 
4 | inſide 
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Inſide of key: Head with a little bay falt and a 
large handful of chopped parſley, roll it up 
light in a cloth, and boil it till you think it is 
enough in a pickle made of all forts of ſweet 
herbs, ſpices, and ſome red wine, then unroll 
the cloth, and roll it tight again, and put weights 
upon it as it lies in the pickle to preſs it cloſe 
till it is cold, then boil ſome bran and water 
with ſome bay and common ſalt, ſtrain it off, 
and when they are both cold put it in the head, 
and let it lie three or four days before you uſe it, 


Iiir If: 2 12 Ein 8 1 120 Eo nn ö 8 
To make a PORCUPINE of @ BREAST of VEAL, 


' "BONE the fineſt and largeſt breaſt of veal 
you can get, rub it over with the yolks of two 
eggs, ſpread it on a table, lay over it a little 
bacan cut as thin as poſſible, a handful of parſley 
ſhred fine, the yolks of five hard boiled eggs 
chopped ſmall, a little lemon peel cut fine, nut- 
meg, pepper and falt to your taſte, and the 
crumb of a penny loaf ſteeped in cream, roll 
the breaſt cloſe, and ſkewer it up, then cut fat 
bacon and the lean of ham that has been a little 
boiled, or it will turn the veal red, and pickled 
cucumbers about two inches long to anſwer the 
other lardings, and lard it in rows, firſt ham, 
then bacon, then cucumbers, till you have 
larded it all over the veal; put it in a deep 

earthen pot, with a pint. of water; and cover it, 
and ſet it in a flow oven two hours; when it 
comes from the oven ſkim the fat off, and ſtrain 
the gravy through a ſieve into a ſtew- pan, put 
in a glaſs of white wine, a little lemon pic 

_ 
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and caper liquor, a ſpoonful of muſhroom catch- 

up, thicken it with a little butter, rolled in flour, 
| lay your porcupine on the diſh, and pour it hot 

upon it, cut a roll of forcemeat:3 in four ſlices, 

lay, one at each end and the other on the ſides ; 

have ready your ſweetbreads cut in ſlices and 

fried, lay them round it with a few muſhrooms. 

It is a grand bottom diſh when dane is not to 
be had 

VN. B. Make che . 40 a few chopped 
oyſters, the crumb of a penny loaf, half a pound 
of beef ſuet ſhred fine, and the yolks of four 
Eggs, mix them well together Ly nutmeg, 
Chyan pepper, and falt to your palate, ſpread it 
on a veal caul, and roll it up cloſe like a collared 
cel, Wade it in a cloth and boil it one hour. 


To ago BREAST of Vrar. 


HAL roaſt a breaſt of veal, then bone it 
and put it in a toſſing pan, with a quart of veal 
one ounce of morels, the ſame of truffles, 

ſtew it till tender, and juſt before you thicken 
the gravy, put in a few oyſters, pickled muſh- 
rooms, an pickled cucumbers, cut in ſmall 
fquare pieces, the yolks of four eggs boiled 
hard, cut your ſweetbread in flices, and fry it a 
light brown, diſh up your veal, and pour the 
hot over it, lay your ſweetbread round, 
morels, truffles, and eggs upon it: garniſh with 
pickled barherries ; this is proper for either top 
of fide for ane or bottom for ſupper. PL 1 
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8 EA 
To collar a BREAST of VEAL: £21112 qu 


TAKE the fineſt breaſt of veal, bone it, 1 40 
rub it over with the yolks of two eggs, and Aren 

over it ſome crumbs of bread, a little grated 
lemon, a little pepper and falt; a handful of 
chopped parſley, roll it up tight, and bind it 
hard with twine, wrap it in a cloth, and boil it 
one hour and a half, then take it up to cool, 
when a little cold take off the cloth, and clip 
off the twine carefully, leſt you open the veal, 
cut it in five ſlices, lay them on a diſn with the 
ſweetbread boiled and cut in thin ſlices and laid 
round them, with ten or twelve forcemeat balls; 3 
pour over your white ſauce, and garniſh with 
barberries, or green pickles. 

The white ſauce muſt be made thus: Take 
a pint of good veal gravy, put to it a ſpoonful 
of lemon pickle, half an anchovy, a tea ſpoon- 
ful of muſhroom powder, or a few pickled muſhs 
rooms, give it a gentle boil ; then put in half a 
pint of cream, the yolks of two eggs beat fine, 
ſhake it over the fire after the eggs and cream ia 
in, but do not let it boil, it will curdle the cream 
It is proper for a top diſh at Eg or nd 
diſh for dinner. BY bind 


A beiled 9 of Vr al- 5 Wwe 


SKEWER your breaſt. of veal, that it will 
lie flat in the diſh, boil it one hour (if a large 
one an hour and a quarter) make a white fauce 
as before-mentioned for the collared one, pour 
it over; and j mary it with pickles. 


A 


” 
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A Neck of Vear CurTiLETs., 
+ CUT a neck of veal into cutlets, fry them a 
fine brown; then put them in a toſſing pan, and 
ſtew! them till tender in a quart of good gravy, 
then add one ſpoonful of browning, the ſame 
of gatchup, ſome fried forcemeat balls, a few 
truffles, morels, and pickled muſhrooms, a lit- 
tle falt, and Chyan pepper, thicken your gravy 
with flour and butter, let it boil a few minutes, 
lay your cutlets in the diſh, with the top of the 
ribs in the middle, pour your ſauce over them, 
lay your balls, morels, truffles, and muſhrooms 
over the cutlets, and fend them up, 


=." A Neck T VEAL a-la-rojgal, 
Ur off the ſcrag-end and part of the chine- 
bone to make it lie flat in the diſh, then chop a 
Few muſhrooms, ſhalots, a little parſley and 
thyme, all very fine, with pepper and ſalt, cut 
middlc-fized Yards of bacon, and roll them in 
the Herbs, &c. and lard the lean part of the neck, 
put. att with ſome lean bacon or 


üt it in a Rep 

thank of ham, and the chine-bone and ſcrag cut 
in pieces, with three or four carrots, onions, a 
Head of celery, and a little beaten, mace, 170 1 
45 s much water as will cover the pan very cloſe, 
| 0 let it ſtew ſlowly for two or three hours, till 
e 


der, then ſtrain half a pint of the liquor out 
oi the pan through a fine ſieve, {et it over a ſtove, 
; nd let it boil. keep ſtirring it till it is dry at the 
bottom, and of a good brown; be ſure you do not 
let it burn, then add more of the liquor ſtrained 


7 
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free 
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free from fat, and keep ſtirring it till it becomes 
a fine thick brown glaze, then take the veal out 
of the ſtew-pan, and wipe it clean, and put the 
larded fide down upon the glaze, ſet it — g 
gentle fire five-or 11x minutes to take the glaze, 

then lay it in the diſh with the glazed fide up, 
and put into the ſame ſtew-pan as much flour as 
will, lie on a fix-pence, ſtir it about well, and 
add ſome of the braize liquor, if any left; let 
it boil till it is of a proper thickneſs, ſtrain it 
and pour it in the bottom of the diſh, auen 
in a little 3 Juice of lemon and e it N 


Bombarded voa AL. 


CUT the bone nicely out of a fillet, make a 
forcemeat of the crumbs of a penny loaf, half a 
pound of fat bacon ſcraped, a little lemon peel, 
or lemon thyme, parſley, two or three ſprigs of 
ſweet marjoram, one anchovy, chop them all 
very well, grate a little nutmeg, C yan pep- 
per, and falt to your palate, mix all up together 
with egg and a little cream, and fill up the place 
| where the bone came out with the forcemeir, 
then cut the fillet acroſs, in cuts about one inch 
from another all round the fillet, fill one nick 
with forcemeat, a ſecond with boiled ſpinage, 
that is boiled and well ſqueezed, a third with 
bread crumbs, chopped oyſters, and beef mar- 


24 a 
| N 


tro, then forcemeat, and fill them up as above 


all round the fillet, wrap the caul cloſe round it, 
and put it in a deep pot with a pint of water, 
make a coarſe paſte to lay over it, to keep the 
oven from giving it a fiery taſte; when it comes 

out 
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out of the oven; ſkim off the fat, and put the 


gravy in a ſtew- pan, with a — re lemon 
pickle, and another of muſhroom catchup p; two 
of browning, half an ounce of morels and truf- 
fles, five boiled artichoke bottoms. cut in quar- 
ters; thicken the ſauce with flour and butter, 
give it a gentle Erw _ you it en the veal 
e n N - / 5 8 rte 


WO maksis Paige of VEAL. 


or ſteaks half an inch thick, and ſix inches 
ont of the thick part of a leg of veal, 
lark them with fmall cardoons, and duſt then 
ih flour, put them before the fire to broil a 
fine brown, then put them into a large toſſing 
an with a quart of good gravy and let it ſtew 
— an hour, then put in two tea ſpoonfuls of 
$990 pickle, a meat ſpoonful of walnut catch⸗ 
, the ſame of browning, a flice of lemon, a 
little anchovy, and Chyan, a few morels and 
truffles; when, your frycandos are tender, take 
them up, and thicken your gravy with flour and 
butter, ſtrain it, place your frycandos in the 
diſh, pour your gravy on them: garniſh. with 
lemon and barberries. Vou may lay round them 
forcemeat balls fried, or forcemeat rolled in 
veal ener yolks of eggs bajled; hard. 
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ell, , av {To make: VAL OlIvks. 41460 1694 


br the thick part of a leg of veal in thin 
ſlices, flatten them with the broad fide of a 
Cleaver, rub them over with the * of an egg, 
=o rew 
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ſtrew over every piece a very thin ſliceof bacon, 
ſtrew over them a few bread crumbs, a little 
lemon peel, and parſley chopped ſmall, pepper, 
falt;; and nutmeg, roll them up cloſe and ſkewer 
them tight, then rub them with the yolk of 
eggs; and roll them in bread crumbs and par- 
ſley chopped ſmall, put them into a en 
ping-pan to bake or fry them; then take a pint 
of good gravy, add to it a Tpoonful of lemon 
pickle, the ſame of walnut catchup, and one of 
browning, a little anchovy, and Chyan pepper, 
thicken ĩt with flour and butter, ſerve them up 
with forcemeat balls, and ſtrain the gravy hot 
upon them: garniſh with pickles, and ſtrew 
over them a few pickled muſhrooms. Hou 
may dreſs veal 9 GRE W bees not 7 
hem. } 


+ hs 15 Vow! Ourves ha 11. 


- CUT large collops off a fillet, of veal, 0 
back them very well with the back of à Knife, 
7 org forcemeat very. thin over every one, roll 

em up and roaſt them, or bake them in an 
oven, make a ragoo of oyſters and fweetbreads 
diced, a few morels and muſhrooms, and lay 
them in the diſh with the rolls of veal); ; if y 
have oyſters enough, chop and mix ſome with 
the forcemeat, it makes it much better; ; force- 
meat balls look very pretty round them, there 
muſt be nice brovyn Saen in "oe dick, . 
un be (ng wal boys: 0 itt 32 1 
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Cour them off the thick part of a leg of veal, 


the ſize and thickneſs of a crown piece, put a 


lump of butter into a toſſing pan, and ſet it over 
a ſlow fire, or it will diſcolour your collops, be- 
fore the pan is hot lay the collops in, and keep 
turning them over till you ſee the butter is turned 
to thick white gravy; put your collops and 
gravy in a pot, and ſet them upon the hearth 
to keep warm, put cold butter again into your 
pan every time you fill it, and fry them as above, 
and ſo continue till you have finiſhed; when you 
have fried them, pour the gravy from them into 
your pan, with a tea ſpoonful of lemon pickle, 
muſhroom catchup, caper _ beaten mace, 
Chyan pepper, and falt, thicken with flour and 
butter, when it has boiled five minutes, put in 
the yolks of two eggs well beat and mixed, with 


atea-cup full of rich cream; keep ſhaking your 


pan over the fire till your gravy looks of a fine 
thickneſs, then put in your collops and ſhake 
them, when they are quite hot, put them on 
your diſh with forcemeat balls, ſtrew over them 


pickled muſhrooms : garniſh with barberries 


20 dreſs Scoren CorLLors brown. 


UI your collops the fame way as the white 
ones, but brown your butter before you lay in 
your 1 fry them over a quick fire, ſhake 
and turn them, and keep them on a fine froth: 


when they are a light brown, put them into a 
9 5 
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pot, and fry them as the white ones; when you 

have fried them all brown, pour all the gravy 
from them into a clean toſſing pan, with half a 
pint, of gravy, made of the bone and bits you 
cut the collops off, two tea ſpoonfuls of lemon 
pickle, a large one of catchup, the ſame of 
browning, half an ounce of morels, half a le- 
mon, a little anchovy, Chyan, and ſalt to your 
taſte, thicken it with flour and butter, let it 

boil five or / ſix minutes, then put in your col - 
lops, and ſhake them over the fire, if they boil 
it will make them hard; when they have fim= 
mered a little, take them out with an egg ſpoon, 
and lay them on your diſh, ſtrain your gravy. 
and pour it hot on them, lay over them force- 

meat balls, and little ſlices of bacon curled 
round a ſkewer and boiled, throw a few muſh- 

rooms over: garniſh with lemon and barberries, 


and ſerve them up... 
To dreſs Scor , Cor Los the French May. 


TAKE a leg of veal, and cut, your collops 
pretty thick, five or ſix inches long and three 
inches broad, rub them over with the yolk ef 
an egg, put pepper and ſalt, and grate a little 
nutmeg on them, and a little ſhred parſley, lay 
them on an carthen diſh; and ſet them before 
the fire, baſte them with butter, and let them 
be a fine brown, then turn them on the other 
ſide, and rub them as above, baſte and brown it 
the ſame way; when they are thoroughiy enough, 
make a good brown gravy with true ant mo- 


rels, diſh up your collops, lay truffles and more 5 


and 
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| and the yolks of hard boiled eggs over them: 
. garniſh with criſp parſley and lemon. 


SWEET-BREADS @-/a-daub. 


TAKE three of the largeſt and fineſt ſweet- 
breads you can get, put them in a ſaucepan of 
boiling water for five minutes, then take them 
out, and when they are cold lard them with a 
row down the middle, with very little pieces of 
bacon, then a row on each fide with lemon peel 
cut the ſwze of wheat ſtraw; then a row on each 
fide of pickled cucumbers, cut very fine, put 
them in a toſſing pan, with good veal gravy, a 
little juice of lemon, a ſpoonful of browning, 
ſtew them gently a quarter of an hour; a little 
before they are ready thicken them with flour 
and butter, diſh them up and pour the gravy 
over, lay round them bunches of boiled celery, 
or oyſter patties: garniſh with ſtewed ſpinage, 
green coloured parſley, ſtick a bunch of barber- 
ries in the middle of each ſweet-bread. —lIt 
is a pretty corner diſh for either dinner or 


ſupper... 


: Forced SWEET-BREADS. i 
P T three ſweet breads in boiling water five 
minutes, beat the yolk of an egg a little, and 
Tub it over them with a feather, ſtrew on bread 
crumbs, lemon peel, and parſley ſhred very fine, 
nutmeg, falt, and pepper to your palate, ſet 
them before the fire to brown, and add to them 
a little veal gravy, put a little muſhroom pow- 
der, caper liquor, or juice of lemon and brown- 
ing, thicken it with flour and butter, boil it a 
little, and pour it in your diſh, lay in your 
| | _ {weet- 
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ſweet-breads, and lay oyer them lemon peel in 
rings, cut like ſtraws: garniſh with pickles. 


. To ſricaſſce SWEET; BREADS brown. © 


. SCALD three ſweet-breads, when cold cut 

them in ſlices the thickneſs of a crown piece, dip 
them in batter, and fry them in freſh” butter a 

nice brown, make a grayy for them as the laſt, 
ftew your ſweet-breads lowly in, the gravy eight 
or ten minutes, lay them on your dith, and pour 
the gravy over them: garniſh with : lemon or 


7 


barberries 4 


To fricafſee SWEET-BREADS white. 

SCALD and lice the ſweet-breads as before, 
put them in a toffing-pan with a pint of veal 
grav ; a ſpoonful of white wine, the ſame of 
"muſhroom catchup, a little beaten mae, ſtew 
them a quarter of an hour, thicken your gravy 
with flour and butter à little before they are 
nog, when you are going to diſh them up, 
mix the yolk of anegg with a tea-cupfull bf thick 
cream, and a little grated nutmeg, put it into 
your toſſing pan, and ſhake it well. over the fire, 
hut do not let it boil, lay your ſweet- breads on 
your diſh, and pour your ſauce over them: gar- 
niſh with pickled red beet-root and kidney- 
beans,” an 3 3858 FTTH Ys" 70 be * 80 5 < 
3 13 gans. E EI 
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bas iii: To ragoo SwRET-BRE. 


Rz them over with the yolk of an egg, 
ſtrew oyer them bread crumbs and parſley, thyme 


, 3 
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and ſweet marjoram ſhred ſmall, and pepper 
and falt, make a roll of forcemeat like a ſweet- 
bread, and put it in a veal caul, and roaſt them 
in a Dutch oven, take ſome brown gravy, and 
put to it a little lemon pickle, muſhroom catch- 
up, and the end of a lemon, boil the gravy, and 
when the ſweet-breads are enough, lay them in 
a diſh, with the forcemeat in the middle, take 
the end of the lemon qut, and pour the gravy 
in the diſh arid ſerve them up. 9 


To flew a Filter of VEAL. 


TAKE a fillet of a cow calf, ſtuff it well 
under the elder, at the bone, and quite through 
to the ſhank, put it in the oven with a pint of 
water under it, till it is a fine brown, then put 

It in a ſtew pan with three pints of gravy, ſtew 

it tender, ppt in a few. morels; .truffles, a tea 
ſpoonful o lemon pickle; a large one of brown- 
ing, and one of catchup, and alittle Chyan pep- 
per, thicken with a lump of butter rolled in 
four, diſh up your veal; ſtrain your gravy over, 
lay round forcemeat balls: garniſh with pickles 
and lemon. | ps "+ 


i 


jw 


To ragoo @ FiLLET of VEAL, 


LARD your fillet and half roaſt it, then put 

it in a toffing pan, with two quarts of good 

_ gravy, cover it cloſe and let it ſtew till tender, 
then add one ſpoonful of white wine, one of 
browning, one of catchup, a tea ſpoonful of 
lemon pickle, a little caper liquor, half an ounce 
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ef morels, thicken with flour and butter, lay 
round it a few yolks of eggs. 


| A good Way to dreſs a MipcaLe, 


TAKE a calf's heart, ſtuff it with good 


forcemeat, and ſend it to the oven in an earthen 
diſh with a little water under it, lay butter over 
it, and dredge it with flour, boil half the liver 
and all the lights together half an hour, then 
chop them ſmall, and put them in a toſſing pan 
with a_pint of gravy, one ſpoonful of lemon 
pickle, and one of catchup, ſqueeze in half a le- 


mon, pepper and falt, thicken with a good piece . 


of butter rolled in flour, when you dith it ups 
our the minced meat in the bottom, and have 
ready fried a fine brown, the other half of the 
liver cut in thin ſlices, and little bits of bacon, 
ſet the heart in the middle, and lay the liver and 
bacon over the minced meat, and ſerve it up. 


To diſguiſe a LEG of VEAL. 


LARD the top fide of a leg of veal in rows 
with bacon, and ſtuff it well with forcemeat 
made of oyſters, then put it into a large ſauce- 

an with as much water as will cover it, put on 
a cloſe lid to keep in the ſteam, ſtew it gently. 
till quite tender, then take it up and boil down 
the gravy in the pan to a quart, ſkim off the fat 
and add half a lemon, a ſpoonful of muſhroom 
catchup, a little lemon pickle, the crumbs of 
half a penny loaf grated exceeding fine, boil it 
in your gravy till it looks thick, then add half 
> pint of oyſters, if not thick enough, fell! 


4 » 
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jump of butter in flour and put it in, with half 
a pint of good cream, and the yolks of three 
eggs, ſhake your ſauce over the fire, but do not 
let it boil after the eggs are in leſt it curdle ; put 
your veal in a deep dith, and pour the ſauce over 
it : garniſh with criſped parſley and fried oyſters. 
It is an excellent diſh for the top of a 
large table. es Pu 


HaARICO of a Neck of Mur rox. 
© CUT. the beſt end of a neck of mutton into 
chops, in ſingle ribs, flatten them and fry them 
a light brown, then put them into a large ſauce- 
pan with two quarts of water, a large carrot cut 
in ſlices, cut at the edge like wheels; when 
they haye ſtewed a quarter of an hour, put in 
two turnips cut in ſquare flices, the white part 
of a head of celery, a few heads of aſparagus, 
two cabbage lettuces fried, and Chyan to your 
taſte, boil them all together till they are tender, 
the gravy is not to be thickened ; put it into a 
tureen, or ſoup diſh. It is proper for a top diſh, 


To dreſs a NEck of MuTToON fo eat like 
| © /// 2 071 
CT a large neck before the ſhoulder is 
taken off, broader than uſual, and the flap of 
the ſhoulder with it, to make it look handſomer; 
ſtick your neck all over in little holes with a 
ſharp penknife, and pour a bottle of red wine 
upon it, and let it lie in the wine four or five 
days, turn and rub it three or four times a day, 
then take it out and hang it up for three days in 
La V the 
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the open air out of the ſun, and dry it often 
with a cloth to keep it from muſting ; when- you 
roaſt it, baſte it with the wine it was ſteeped in 
if any left, if not, freſh wine, put white paper 
three or four folds to keep in the fat, roaſt it 


thoroughly, and then take off the ſkin, and 
froth it nicely and ſerve it up. 


To make FRENCH STEAKS of @ NECK of 
| MouTrToxN. BY: 


LET your mutton be very good and large, 
and cut off moſt part of the fat of the neck, and 
then cut the ſteaks two inches thick, make a 
large hole through the middle of the fleſhy part 
of every ſteak with a penknife, and ſtuff it with 
forcemeat made of bread crumbs, beef ſuet, a 
little nutmeg, pepper and ſalt, mixed up with | 
the yolk of an egg; when they are ſtuffed, wra 
them in writing paper,.and put them in a Dutt 
oven, ſet them before the fire to broil, they will 
take near an hour, put a little brown gravy on 
your diſh, and ſerve them up in the papers. 


A SHOULDER of MUTToN ſurpriſed. 


HALF boil a ſhoulder, then put it in a toſ- 
ſing pan with two quarts of veal gravy, four 
ounces of rice, a tea ſpoonful of muſhroom 

owder, a little beaten-mace, and ſtew it one 
Boer, or till the rice is enough, then take up 
our mutton and keep it hot, put to the rice 
half a pint of good cream, and a lump of butter 
rolled in flour, ſhake it well and boil it a few 
minutes, lay your mutton on the diſh and pour 


ä 
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it over: DEI with barberries or x pickles, and, 
ſend it up. 


To dreſs a SHOULDER of MuTToN, called 
HREN and CHICKENS. 


HALF roaſt 4 thoautdes”: then take it up, 1 
cut off the blade at the firſt joint, and both the 
flaps to make the blade round, ſcore the blade 
round in diamonds, throw a little pepper and 
ſalt over it, and ſet it in a tin oven to broil, cut 
the flaps and the meat off the ſhank in thin flices 
into the gravy that runs out of the mutton, and 
put a little good gravy to it, with two ſpoonfuls 
of walnut catchup, one of browning, a little 
Chyan pepper, and one or two ſhalots ; when 
your meat 1s tender, thicken it with flour and 


utter, put your meat in the diſh with the gravy, 


and lay the blade on the top, broiled a dark 
brown : en with green pickles, and ſerve 
it vp. 


| Ty boil @a SnouiveR of MouTrTon with 
ON1on SAUCE. 


PUT your ſhoulder in when the water is 
cold, when enough ſmother it with onion ſauce, 
made the ſame as for boiled ducks. —You may 
dreſs a ſhaulder of veal the ſame way. 


A SHOULDER 1 and Cxrzar 
SAUCE. 


BOIL it as before till it is quite enough, pour 
over it celery fauce, and ſend it to the table. — 
N. B. 


ENGLISH HOUSE-KEEPER., 10g 
N. B. The fauce—Waſh and clean ten heads of 
celery, cut off the green tops, and take off the 
outſide ſtalks, cut them into thin bits, and boil 
it in gravy till it is tender, thicken it with flour 
and butter, and pour it over your mutton. —A 


ſhoulder of veal roaſted with this fauce i is very 
. 


Morro dels | 


CUT a loin of mutton in four pieces, take 
off the ſkin, and rub them with the yolk of an 
egg, ſtrew over them a few bread crumbs and 
a little ſhred parſley, turn them round and ſpit 
them, roaſt them and keep baſting all the white 
with freſh butter, to make the froth riſe ; when 
they are enough, puta little brown gravy under, 
and ſerve them up: garniſh with pickles. 


To grill a BrzAsT of MuTToN. 


SCORE a breaſt of mutton in diamonds, and 
rub it over with the yolk of an egg, then firew 
on a few bread crumbs and ſhred parſley, put it 
in a Dutch oven to broil, baſte it with freſh but- 


ter, pour in the diſh good caper ſauce, and 
ſerve it up. 


| Split LEG of MUuTToN and Onion SAUCE« 


SPLIT the leg from the ſhank to the end, 
ſtick a ſkewer in to keep the nick open, baſte it 
with red wine till it is half roaſted, then take the 
wine out of the dripping pan, and put to it one 
anchovy, ſet it over the fire till the anchovy is 


diſſolved, rub the volk of a hard egg in a as 
cold 
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cold butter, mix it with the wine, and put it in 

your ſauce- boat, pour good onion ſauce over the 
leg when it is roaſted, and ſerve it up. 

To force a LEG of MuTTow. | 

RAISE the ſkin and take out the lean part of 


the mutton, chop it exceeding fine, with one 
anchovy, ſhred a bundle of ſweet herbs, grate 


a penny loaf, half a lemon, nutmeg, pepper 
and falt to your taſte, make them into a force- 
meat, with three eggs and a large glaſs of red 
wine, fill up the ſkin with the forcemeat, but 
leave the bone and ſhank in their place, and it 
wilL appear like a whole leg, lay it on an earthen 


diſh with a pint of red wine under it, and fend 


it to the oven; it will take two hours anda half; 
when it comes out take off all the fat, ſtrain the 
gravy over the mutton, lay round it hard yolks 
of eggs and pickled muſhrooms : garniſh with 
pickles and ſerve it up. | 


To dreſs Suzees Ruurs and Kinneys. 


BOIL fix ſheeps rumps in veal gravy, then 
lard your kidneys with bacon, and ſet them be- 
fore the fire in a tin oven ; when the rumps are 
tender, rub them over with the yolk of an egg, 
a little Chyan and grated nutmeg, {kim the fat 
off the gravy, put it in a clean toſſing pan, with 
three ounces of boiled rice, a ſpoonful of good 
cream, a little muſhroom powder or catchup, 


- thicken it with flour and butter, and give it a 


gentle boil, fry your rumpsalight brown; when 
you diſh them up, lay them round on your rice, 


ENGLISH HOUSFE-KEE PER. 1oy 
ſo that the ſmall ends meet in the middle, and 
lay a kidney between every rump: garniſh with 
red cabbage or barberries, and ſerve it up. It 
is is a pretty ſide or corner diſh, ; bs, 

To dreſs a LEG of MuTToN 7o eat like 

VENISON. Sy N 
_ GET the largeſt and fatteſt leg of mutton you 
can get, cut out like a haunch of veniſon, as ſoun 
as it is killed, whilſt it is warm, it will eat the - 
tenderer, take out the bloody vein, ftick it in 
ſeveral places in the under fide with a ſharp- 
pointed knife, pour over it a bottle of red wine, 
turn it in the wine four or five times a day for 
five days, then dry it exceeding well with a clean 
cloth, hang it up in the air with the thick end 
uppermoſt for five days, dry it night and morn- 
ing to keep it from being damp, or growing 
muſty ; when you roalt it, cover it with paper 
and paſte as you do veniſon ; ſerve it up with 
veniſon ſauce.—lIt will take four hours roaſting. 


A BAsQUE of MUTToON. | | 


TAKE the caul of a leg of veal, lay it in a 
copper diſh the ſize of a ſmall punch bowl, take 
the lean of a leg of mutton that has been kgpt 
a week, chop it exceeding ſmall, take half its 
weight in beef marrow, the crumbs of a penny 
loaf, the yolks of four eggs, two anchovies, 
half a pint of red wine, the rind of half a lemon 
grated, mix it like ſauſage-meat, and lay it in 
your caul in the inſide of your diſh, cloſe up the 

caul, and bake it in a quick oven; when it comes 


4 out 


yes THE EXPERIENCED | 
out lay your diſh upſide-down, and turn the 


Whole out, pour over it brown gravy, and ſend 


tt up with veniſon ſauce in a boat : garniſh with 
pickle. 


OxrorD Jonx. 


TAKE a ſtale leg of mutton, cut it in as thin 
* collops as you poſſibly can, take out all the fat 
ſinews, ſeaſon them with mace, pepper, and 
' alt, ſtrew among them a little ſhred parſley, 
thyme, and two or three ſhalots, put a good 
lump of butter into a ſtew pan; when it is hot 
put in all your collops, keep ſtirring them with 
- @ wooden ſpoon till they are three parts done, 
then add half a pint of gravy, a little; Juice of 
lemon, thicken 1 a little with flour and butter 
let them ſimmer four or five minutes and they 
will be quite enough, if you let them boil, or 
have them ready before you want them, they 
will grow hard: ſerve them up hot, with fried 
bread cut in dices, over and round them. 


To boil g LxO of Laws and Lon fried. 
7 cur your leg from the Join, boil the leg 


foes uarters of an hour, cut the loin in hand- 

teaks, beat them with a cleaver, and fry 
wi a good brown, then ſtew them a little in 
ſtrong gravy, put your leg on the diſh, and lay 
your ſteaks round it, pour on your gravy, lay 
round lumps of ſtewed ſpinage, and criſped par- 


fley on every ſteak,” ſend it to the table with 
gooleberry ſauce 1 ina boat. © : 


20 
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To force a QUARTER of LAMB. 


TAKE a hind quarter, and cut off the ſhank, 
raiſe the thick part of the fleſh from the bone 
with a knife, ſtuff the place with white force- 
meat, and ſtuff it under the kidney, half roaſt 
it, then put it in a toſſing pan with a quart of 
mutton gravy, cover it cloſe up, and let it ſtew 
gently: when it is enough take it up and lay it 
on your diſh, ſkim the fat off the gravy, and 
ſtrain it, then put in a glaſs of Madeira wine, 
one ſpoonful of walnut catchup, two of brown- 
18. chal a lemon, a little Chyan, half a pint of 
_ oyſters, thicken it with a little butter rolled in 
flour, pour your gravy hot on your lamb and 


ſerve it up. | 


o dreſi a LamB's HEAD and PURTENANOE. 


SKIN the head and ſplit it, fake the black 
part out of the eyes, then waſh: and clean it 
exceeding well, lay it in warm water till it looks 
white, waſh and clean the purtenance, take off 
the gall, and lay them in water, boil it half an 
Hour, then mince your heart, liver, and-lights 
very ſmall], put the mince- meat in a toſſing- pan 


with a quart of mutton-gravy, a little catchuß _ 


pepper and ſalt, hal a lemon, - thicken it with 
flour and butter, a ſpoonful of good cream, and 
juſt boil it up; when your head is boiled, rub it 
over with the yolk of an egg, ſtrew over it bread 
crumbs, a little ſhred parſley, pepper and ſalt, 
baſte it well with butter, and brown it before e 
5 re, 
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' fire, or with a ſalamander, put the purtenance 
on your diſh, and lay the head over it: garniſh 
with lemon or pickle, and ſerve it up, 


T0 fricaſſee LAB STONES. 


SKIN fix lamb ſtones, or what quantity you 
fron: dip them in batter, and fry them in 
hog's-lard a nice brown, have ready a little veal 
gravy, thicken it with flour and butter, put in 
a tea ſpoonful of 1 a little muſh- 
room catchup, a flice of lemon, a little grated 
nutmeg, beat the 'yolk of an egg, and mix it 
with two ſpoonfuls of thick cream, put in your 
gravy, keep ſhaking it over the fire till it looks 
white and thick, then put in the lamb: ſtones, 
and give them a ſhake; when they are hot, diſh 
mm up, and lay round them boiled forcemeat 

alls. 


To roaſt a Pie in Imitation of LAMB. 


LET your pig be a month or five weeks old, 

divide it down the middle, take off the ſhoulder, 
d nd leave the reſt to the hind part, then take the 
{ſkin off, draw ſprigs of parſley all over the out- 
fide, which muſt be done by running a ſkewer 
or larding pin, and ſticking the ſtalk of the par- 
Dey in it; ſpit it and roaſt it before a quick fire, 
dredge it and baſte ĩt well with freſh butter, roaſt 

it a fine brown, and ſend it up with a froth on 
it; garniſh with green parſley, it will eat and 
Jook like fat lamb.—It is eat with ſallad. f 


To 


0 
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To barbecue a Pio. 


DRESS a pig of ten weeks old as if it were 
to be roaſted, make a forcemeat of two ancho- 
vies, ſix ſage leaves, and the liver of the pig, 
all chopped very ſmall ; then put them into a 
marble mortar, with the crumbe of half a penny 
loaf, four ounces of butter, half a tea ſpoonful 
of Chyan pepper, and half a pint of red wine, 
beat them all together to a paſte, put it in your 
pig's belly and Re it up, lay your pig down at 
a good diſtance before a large briſk fire, ſinge it 
well, put in your dripping pan three bottles of 
red wine, baſte it with the wine all the time it is 
roaſting, when it is half roaſted, put under your 

pig two penny loaves, if you have not wine 

enough put in more, when your pig is near 
enough, take the loaves and ſauce out of your 
_ dripping pan, put to the ſauce one anchoyy 
chopped ſmall, a bundle of ſweet herbs, and half 
a lemon, boil it a few minutes, then draw your | 
Pig, put a ſmall lemon or apple in the pig's. 
mouth, and a loaf on each fide, ſtrain your 
ſauce and pour it on them boiling hot, lay bar- 
berries and ſlices of lemon round it, and ſend it 
up whole to the table. —It is a grand bottom 
diſh It will take _ hours roaſtin 8. 


To barbecue a Lee of Ponk. 


| LAY down your leg to a good fire, put into 
the dripping pan two pag of red wine, baſte 
your pork with it all the time it is roaſting, when 
it is enough, take up what is left in the * put 
| to 


3 , 
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to it two anchovies, the yolks of three eggs boiled 
hard and pounded fine, with a quarter of a pound 
of butter, and half a lemon, a bunch of ſweet 
herbs, a tea ſpoonful of lemon pickle, a ſpoon- 
ful of catchup, and one of torragon vinegar, or 
a little torragon ſhred ſmall, boil them a few 
minutes, then draw your 'pork, and cut the ſkin 
down from the bottom of the ſhank in rows an 
inch broad, raiſe every other row and roll it to 
the ſhank, ſtrain your ſauce and pour it on boiling 
hot, lay oyſter patties all round your pork, and 
ſprigs of Soon parſley. . | 


To Juff a Cuint of Por. 


TAKE. a chine that has been hung about 
à month, boil it half an hour, then take it up and 
make holes ih it all over the lean part, one inch 
from another, ſtuff them and betwixt the joints 
with ſhred parſley, rub it all over with the yolk 
of eggs, ſtrew over it bread crumbs, baſte it, 
and oY it in a Dutch oven, when it is enough 
lay round.it boiled brocoli, or rd ſpinage: 
garniſh, with parſley. 


To raft a Ham, or a Gammon of BAcou. 


HALF boil your ham and gammon, then take 
off the ſkin, dredge it with oatmeal ſifted very 
fine, baſte it with freſh butter, it will make a 
ſtronger froth than either flour or bread ctumbs, 
then roaſt it, when it is enough, diſh it up and 
pour brown gravy on your diſh : garniſh with 
ni and (end it to the table, 

i = * Ta 
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'To foree the Lac of @ SuxLoun of Buxy.” 


SPI T your ſurloin, then cut off from the in- 
fide all the ſkin and fat together, and then take 
off all the fleſh to the bones, chop the meat 
very fine with a little beaten mace, two or three 
ſhalots, one anchovy, half a pint of red wine, 
a little pepper and ſalt, and put it bn the bones 
again, lay your fat and ſkin on again, and ſkewer 
it cloſe and paper it well, when roaſted take off 
the fat, and diſh up the ſurloin, pour over it a 
ſauce made of a little red wine, a ſhalot,. one 
anchovy, two or three ſlices of horſe-radiſh, and 
ſerve 1t up. N ; iP | | a | g | * "I 

To dreſs the Infide of a cold SURLOIN of BERT. 

CUT out all the inſide (free from fat) of the 
ſurloin in pieces as thick as your finger and about 
two inches long, dredge it with a little flour, and 
fry it in nice butter of a light brown, then drain 
it, and toſs it up in rich gravy that has been well 
ſeaſoned, with pepper, ſalt, ſhalot, and an an- 
chovy ; juſt before you ſend it up, add two ſpoon- 
fuls of vinegar taken from pickled capers: gar- 
niſh with fried oyſters; or what you pleaſe. 


_ BovirLcie Bees. _ 


TAKE the thick end of a briſket of beef, 

ut it into a kettle of water quite covered over, 
let it boil faſt for two hours, then keep ſtewing 
it cloſe by the fire for ſix hours more, and as the 
water waſtes fill up the kettle, put in with the 
beef ſome turnips cut in _ balls, — and 
= : ome 
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ſome clary cut in pieces: an hour before it is 
done take out as muck broth as will fill your 
foup diſh, and boil in it for that hour turnips 
and carrots, cut out in balls or in little ſquare 
pieces, with ſome. celery, falt and pepper to 
pu For it up in two diſhes, the beef 
V itſelf, and the _ ps itſelf 3 FW: may put 
1eces of fried bread, like it, in your 
5 „ boil in a few knots — greens, and if you 
think your ſoup. will not be rich enough, 


you 
d a pound or two of fried mutton. chops 


t your broth when you take it from the beef, 
let it ſtew ) for that hour in the broth, 
but be ſure to take out the mutton when 
you ſend it to the, able: : the. Mu. i be 
TOON clear. £1 cot Tor? to q 1 
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1 
2 
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E 0 fiw « Rome 57 bake: 8 232 
| | HALF roaſt your beef, chen put it in rh 
3 or coldron, with two quarts of water, 
and one of red wine, two or three blades of mace, 
a ſhalot, one ſpoonful of lemon pickle, two of 
walnut catchup, the fame of browning, Chyan 
pepper and falt to your taſte, let it ſtew, ok a 
gentle fire, cloſe covered for two hours, then 
take up your beef, and lay it on a deep diſh, ſkim 
off the fat, and Arain-the gravy, and put in one 
ounce of morels, and half a pint of muſhrooms, 
| þ 009 wr your gravy and pour it over your beef, 

lay round it forcemeat balls: 9p; CS horſe- 
and 17 0 1 it _ r 


©% SS 6. $ fi; 
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Wen „Kuuf , Bur at u. 


' STUPP your r beef with three cloves of 

lick in 9 4717 rts, make à Hole witlia FR 
and get in the oarlick 48 far as about” one Half 
your finger can reach, ſtuff it likewiſe in ſeveral 
places with forcemeat;"in the making of which, 

put ſome fat bacon cut in very ſhall flices;* ich 
put your beef into the pot the right fide under; 
cut about a pound of fuet overt it, ſive or fix 
ounces of bacon ſliced,” and as much water ab 


will cover it, then ſet the pot over the fire, let 


jt boil for rde quarters of an hour, then cover 
the pot quite eloſe, and let it ſtew for four h6ifs 
over a — fire, after which take it up, and 
pour every drop of liquor from it, and puta 
quart of claret over it, and ſet it on a very flow 


fire while you are preparing the ſauce, which is 


to be either of turnips, or carrots, or pallets, cut 
_ as for a ragoo; put in as much broth as you think 
ſufficient, with ſome of the clear gravy free 
from fat that you poured off the beef, in à ſtew . 
pan; boil them a little with morels, truffles, and 
a glaſs of claret, and a little butter rolled inflow, 
which muſt be toſſed uß e and diſh it 
up very hot. 38 515 Sin fte 8 


10 TOV s 251 


A Fricanpo if Pepe. ep 2114 Nt 


San 


— 
tos 


CUT a few ſlices of beef five foe: ks inches 
long, and half an inch thick, lard-it: with, bacon, 
dredge it well with flour, and ſet it Seng 
briſk fire to brown, then put it in a toſſing p 
rr * of gravy, a few morels and tru 


- 


I 2 hal 
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half a nan and ſtew, them half an 8 then 

add one ſpoonful of catchup, the ſame of brown- 
| ing, and a little Chyan, —— your ſauce and 
pour it over your fricando, lay round them force 
AR 17055 ny the le of hard e888. | 


4 * wa. — 
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" TAKE the bone out of a rump of beef, Lind 
che top with bacon, then make a forcemeat of 
four ounces of marrow, two heads of garlick, 
the erumbs of a penny loaf, à few ſweet. © herbs | 
chopped ſmall, nutmeg, pepper and ſalt to your 
taſte, and the yolks of four eggs well beat, mix 
it up, and ſtuff your beef where the bone came 
out, and in- ſeveral places in the lean part, ſkewer 
it round and: bind 1 it about with a fillet, put it in 
a pot with a pint of red wine, and tie it down 
with ſtrong paper, bake it in the oven for three 
hours; hen it comes out, if you want to eat it 
hot, ſkim tlie fat — the gravy, and add half an 
ounce of morels, a ſpoonful of pickled; muſh- 
roofs, thicken it wit flour and 1 diſh up 
your beef and pour on the gravy, 223 round it 
forcemeat N and 2 it e 4 
3 ee th 
| "To nale a Poxcupixe of the Fran Rips 97 

e eee 


"ONE the flat ribs; and beat it half an 3 
with a paſte pin, then rub it over with the yolks 
of eggs, ſtrew over it bread, crumbs, parſley, 
leeks, ſweet marjoram, lemon peel ſhred fine, 
nutmeg, pepper, and ſalt, roll, it up very cloſe, 
n it hard, lad it acroſs. with bacon, then 


2 1 a TOW, 
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a row of cold boiled tongue, a third row! of 
pickled cucumbers, a fourth row of eHOf peel; 
do it all over in rows as above till it is Jarded alt 
round, it will look Like red, green; White, "fd 
yellow dices, then ſplit it or put it in à deep pt 
with a pint of water,” lay over theè caul of veal 
to keep it from ſeorehĩng, tie it downwithſtronę 
paper, and ſend it to the 'oven © when" cotti 
out ſkim off the fat, and ſtrain your: gray ines 
a ſaucepan, add to it two ſpoonfuls of red wine} 
the fame of browning, one of muſhr6otir catch 
up, half a lemon; thieken it with a lump of but 
ter rolled in flour, diſh up the meat ind pouf the 
gravy on the diſh, lay round forcemeat balls: 
e with es and ſerve ape wx, 


421 : * 7 


To nale B 3RISKET of 1 BEEP lupe. ot 


A 4&4 + T3 


bog a briſket of beef, and make holes an 
it with a knife, about an ck ohe from another; 
fill one hole with fat bacon, a ſecond with :hop= 
ed parſley, and a third with chopped,oyſters, 
alone with nutmeg; pepper, and falt, till you 
have done the briſket over, then pour 4 pint of 
red wine boiling hot upon the beef, dredge it 
well with flour, ſend it to the oven; and hake it 
three hours or better; when it comes out of 
the oven take off the fat, and ſtrain the gray 
over your beef: garniſh with h and ſerve 
it up. 


BRF Orryrs. - 2 


Cr Alices. be rump -of Ro AER 
inches long and half an inch-thick;® beat them 
1.3 with 


$28 4 THE: EXPERIENCED A 
- Ht pin, and rub them over ** tho 
olk-of an egg, a little pepper, ſalt, and beaten 
oe, the crumbs of half a penny loaf, two 
ounces of marrow ſliced fine, a ul of parſley 
chopped ſmall; and the out- rind of half a lemon 
— ſtrew them all over your ſteaks, and roll 
them up, ſkewer them quite cloſe, and {et them 
— the fire ue brown, then put 6-54. - » 
toſſing pan with-a-pint of grayy, a ſpoonfu 
ves oy ſame of browning, a tea ſpoonful 
of lemon pickle, thicken it with a little butter 
rolled i in How # lay round forcemeat cron cg 


regms. or e of hard ages... 
A804 Babette AGE l 17 
-1:Tavwaker: Moa, Hanz "of. a arge 
mod ball bos Ar. 


WASH 2 larg e beaſtꝰs heart ater TY cut 
of the deaf cars, and ſtuff it with ſome force- 
Meat, as Jon do. a bare, lay a caul of veal, or 
paper over the top, to keep in the ſtufhog, roaſt 

either in a cx le ſpit or hanging one, it will 
take an haur and a half before a good fire, baſte 
ES With red wine; when roaſted. 1 2 7 the wine 

ut, of the dripping-pan, and ſkim off the fat, 

2d 110 5 more of wine, When it is hot 

9 ps of red cyrrant denz. and pour 

EM F: is it up, and ſend in * 
er. 2 


e ices on a faut 


„ BEEFT HIBART larded. 


260T AKE:© god beaft's/heart, ſtuff it <bufore, 


_ * ach kale bir af bau, daf 
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it with flour, and cover it with papet, pet, to keep 
it from being too dry, and: ſend it to the oven 
when baked put the eart on your diſh, take off 
the fat and ſtrain the gravy through a hair fieve, 
put it in a faucepan With one ſpoonful of red 
Minde the ſame of browning, and one of lemon 
pickle, half an ounce of morels, one anchoy 
cut ſmall, a little beaten mace, thickets it wil 
flour and butter, pour-it hot on your h 


owes 4 ups Sunn with weft s 5 had 


Te how Ox Palas. a 591101 


WASH four ox palates i in Wien waters, and 
then lay them in warm water for half an hour, 
then waſh them out and put them in a pot, and 
tie them down with ſtrong paper, and ſend them 
to the oven with as much water as will cover 
them, or boil them till tender, then ſkin them, 
and cut them in pieces, half an inch broad and 
three inches long, and put them in 4 toffin 

with a pint of yeal gravy, one | end f 
ae wine, the fame of catchup and browtt- 
ing, one onion ſtuck with cloves, anda flice af 
lemon, ſtew them half an hour, then take out 
the onion and lemon, "thicken your | | 

put them in a diſh ; have ready bojted's ; 

dttoms, cut them 1 in quarters, and lay RY | 
over your palates, with forcemeat balls and mo- 

rels : garniſh with lemon, and ſerve them up. 


To  fricands Ox PAT ATG. 


WHEN you have waſhed and cleaned your 
palate as before, cut er ee es 
4 
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7 with little bits of bacon, fry them in 
i 17 5 rf, .A,pretty brown, and put them in a 
, . oa ae e fat from them, then take bet- 
ter, th n N 51105 of beef grayy, one ſpoonful 
bel wine, half as much of browning; a lit- 
tle lemon Fan one anchovy, a fpalot, and a 
bit of hor e-radiſh ;. give them a boil, and ſtrain 
Jau g ravys 1 put in your palates, and ſtew 
Ralf an hour, make your fauce pretty thick, 
12 them up, and lay round them ſtewed ſpi- 
nage e and cut ute lippets, and ſerve them 
W Ane 
To "aſe Ox Parates, 1 


1 


CLEAN your palates very well as before, put 
N 0 in a ſtew-pot, and coyer them with water, 
ſet them in the oyen for three or four hours; 
when they come from the oven ſtrip. off the 
Eins, and cut them in ſquare pieces, ſeaſon them 
With, mace, nutmeg, Chyan, and ſalt, mix a 
pe onful of flour with the yolks of two eggs, 


of 


- dip, in your palates, and fry them a light brown, 


Then put them in a ſieve to drain; have ready 
Half a pint of veal gravy, with à little caper 
liquor ponfUI of browning, and a feu muſh- 
[TQEmMms, (thicken it well, with flour and butter, 
writ hgt en your diſh, and lay in your pa- 
* 5:7: KThiſh v with fried parle and beinen, 
abi 989 it ve 31 ; 3s LIES 1436 3 
N08 len e rok gn v. with brenn e 

nt FVI ROY 1 | 
11 TAK EIA large Tufkey, and make a Re, 
[whito\forceimeat 6 of veal, and ſtuff the craw of i 

turkey, Wewer! it as, for boiling, then. 

e 
Is 


* 2 Ming, t. 


ENGLISH HOUSE-KEEPER. Tat 
it in ſoft water till it is almoſt enough, and then 
take up your turkey, and put it in a pot with 
ſome of the water it was boiled in, to keep it 
hot, put ſeven. or eight heads f celery, tat ate 
waſhed: and cleaned very well, into the water 
- that the turkey was boiled in, till they are ten- 
der, then take them up, and put in your turkey 
with the breaſt down, and ſtew it a quarter of 
an hour, then take it up, and thicken your ſauce 
with half a pound of butter and flour to make 
it pretty thick, and a quarter of a pint of tich 
cream, then put in your celery; pour the ſauce 
and celery hot upon the .turkey's breaſt, and 
ſerye it ee is a F fich be for dinn 
Hopper, WE Ren) WT: 


I 


To few a Turkey titel * ry 


| WHEN you have drawn the craw- 66 ef 
your turkey, cut it up the back; and take out tlie 
Mp that the turkey may appear whole, and 
take all the bones out of the body very carefully, 
the rump, legs, and wings are to be left whole, 
then take the crumb of a penny loaf; and che) 
half a hundred of oyſters very ſmall, with half 
pou nd of beef marrow, alittle lemon peel cut fine, 
and pepper and falt, mix them well up tog 
with the yolks of four eggs, and fiuff your cu 
key with it, ſew it up and lard it down each ſide 
with bacon, half roaſt it, then putiãt into b 
ſing pan with two quarts of veal gra 
cover it cloſe up; when it 3 
add a ſpoonful of muſhroom catohup; Half un 


andy, a ſlice or two of lemonij a Herde Chym 
Abe , and a bunch of ſweet herbs ; cover them 


cloſe 


yes RE EXPERIENCED - | 
cloſe u again, and ftew it half an hour lech er 
| chan babe ft up and ſkim the fat off the anger, 
and — it, 1 it with flour and butter, 
let it boil a few. minutes, and pour it hot upon 
your turkey: Jay: aun it W Paten and 
lern bs 1. alt 396 1 boi 1000 
4px: 2 qr +7 A 
4 Toxkey A-LA-DAUBE, to be fout 17 bot. 


wa CUT. the turkey down the Ys jut enough 
to bone it, without ſpoiling the . of it, then 
ſuf it with a nice forcemeat made of oyſters 
chopped fine, erumbs of bread, pepper, falt, 
3 a very little thyme, parſley and butter, 
fill it as full as you like, and ſew it up with a 
thread, tie it up in a clean cloth and boil it very 
White, but not too much. Von may ſerve; it 
up-with, oyſter ſauce made good, or tale the 
with A piece of veal, mutton, and bacon, 
and Sn a rich, gravy ſeaſoned with pepper, 
falt, ſhalots, and a little bit of mace, ſtrain it 
off through a-fieve, and ſtew. your turkey in it 
| {9596 it is half, boiled) Juſt half an hour, diſh 
it up in the gravy: after it is well ſkimmed, 
rained, and thickened with a few muſhrooms 
ſtewed white, or ſtewed pallets, forcemeat balls, 
fried oyſters, or ſwveet-breads, and pieces of le- 
mon. Diſh it up with the breaſt upwards ; if 
. ſendl it up garniſhed with pallets, take care 
to have them ſtewed tender Arlt; before you 
l turkey, you may put a few 
morels and truffles in your ace if F like it, 
t take care en en., 2 * AR6v 
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 TuRrKEY A-LA-DAUBE, to be ſent up cold. . 
B ONE the turkey and ſeaſon it with pepper 
and ſalt, then ſpread over it ſome ſlices of ham, 
upon that ſome forcemeat, upon that à fowl, 
boned and ſeaſoned as above, then more ham 
and forcemeat, then ſew it up with thread ; 
cover the bottom of the ſtew- pan with veal an 

ham, then lay in the turkey the breaſt down, chop 
all the bones to pieces, and put them on the tur- 
key, cover the pan and {et it on the fire five 
minutes, then put in as much clear broth as will 
cover it, let it boil two hours, when it is more 
than half done, put in one ounce of ifinglaſs 
and a bundle of herbs. When it is done enough 
take out the turkey, and ſtrain the jelly through 


a hair ſieve, ſkim off all the fat, and when it is 


and cover it with the reſt of the jelly. Lar i 
ſtand in ſome cold place; when you ſerve it up 
turn it on the diſh it is to be ſerved in: if you 
e you may ſpread butter over the turkey s 

eaſt, and put ſome green parſley or flowers, ot 
what you pleaſe, and in what form you like. 


os EY + 


_ SKEWER your fowl as for boiling, with tha 
legs in the body, then lay over it a layer of fat 
bacon, cut in pretty thin ſlices, then wrap it 
round in beet leaves, then in a caul of veal, and 
put it into a large ſaucepan with theee: pints of 
water, a glaſs of Madeira wine, a bunch of 

| ſweet herbs, two or three blades of mace, and 
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half a ky ſtew it till quite tender, take it 
up and ſkim off the fat, make your gravy pretty 

Ta with fl our and butter, and ſtrain it: through 
a 8 7g and put to it a pint of oyſters, a 
0 5 full of thick cream, — ſhaking your 
tofli 5 Tt oyer the bre, and when it has fim- 
mere ittle, ſerye. up your fowl with the 
bacon, beet leaves, and caul on, and pour you 
fauce hot 1 8 it: ch fin ebenen or 
| Fg. beet root. eee nne 


Ha) C2 rn E itt 
TAKE a Zak fowl, ich it * and eut it 
. the back, take out the intrails and take 
the ſkin: off whole, cut the fleſh from the bones 
and chop it with half a pint of oyſters, one 
dunce of beef 1Narrow; a little pepper and ſalt, 
mix ĩt up with cream, then lay the meat on the 
bones and/draw the ſkin over it and ſew up the 
back, then cut large thin lies of bacon, and 
lay them over the breaſt of your fowl, tie the 
bacon on: with a packthread in diamonds; it will 
take one hour roaſting by a moderate fire, make 
2 good brown gravy ſauce, pour it upon your 
diſh, take the bacon off and lay in your fowl, 
and, ſerve it up: garniſh with pickles, muſh< 
rooms, or oyſters. —It is proper for a fide diſh 
e of top The ſupper.” 16 ZYBAN I FEED 
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| 1. 0 few Pati rs and Curexans.” 


"To every pallet or. "clicks take an anchor. 

2 little pariley and ſhalot, with the liver of the 

chickens, red all theſe e very fine, aal | 
ww 


>. * 
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ſalt to your taſte, and ſtuff the birds with it, 
turn them up ſhort as for boiling, tie them in 
cloths, boil the pallets an hour at leaſt, the ö 
chickens not above fifteen or twenty minutes in 
milk and water with a little ſalt in it; make the 
ſauce with a little white gravy and white wine, 
and with it ſtew a good many oyſters and ſha- 
lots, beat it up thick with a lump of butter, 
(you may, if you pleaſe, leave out the wine, 
and mix a little cream in the ſauce inſtead of it) 
your gravy muſt be made of veal; when the 
chickens are boiled, and the pallets are ſtewed 
tender, toſs them up together in the gravy and 
oyſters, ſend them hot to the table, the chickens 
in the middle, and the pallets round them, with 
a few white: balls made of veal; you may add 
ſweet· breads. This is a very good way to 
ſtew ga turkey. The water the pallets were 
boiled in will be extremely good to make gravy;" 
adding to it a good piece of veal, mutton, and 
bacon. . e e Aft yt 
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SKIN them and cut them in ſmall pieces, 
waſh them in warm water, and then dry them 
very clean with a cloth, ſeaſon them with pepper 
and ſalt, and then put them into a ſtew- pan ich 
a little fair water, and a good piece of butter, a 
little lemon pickle, or half a lemon, a glaſs of 
white wine, one anchovy, a little mace and nut- 
meg, an onion ſtuck with cloyes, a bunch of le- 
mon thyme and ſweet marjoram, let them ſtew 
together till your chickens are tender, and then 
$a | | lay 
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lay "oh on your difh, thicken the gravy with 

Aur and butter, ſtrain it, then beat the yolks of 

three eggs a little, and mix them with a large 

tea - cup full of rich cream, and put it in your 

gravy, and ſhake it over the fire, but do not let 
it boil, and pour it over your chickens, 5 1074 


7 fret Sniek RN 8% 


RO A8 T your chickens better than half, takie 
off the 2 then the meat, and cho it fall with 
ſhred parſley and crumbs of bread, pepper and 
ſalt, d 75 ittle good cream, then put in the 
meat and cloſe 18 ſkin, brown it with a fala- 
mander, and ſerve it up with white fauce. 


To make artificial Cn1cxtns or Protons. 


MAKE a rich forcemeat with veal, lamb, or 
chickens, ſeaſoned with pepper, falt, parſley, 
2 ſhalot, a piece of fat bacon, a little butter, 
and the = of an egg; work it up in the ſhape 
of pigeons or chickens, putting the foot of t 
buy you intend it for in the middle, fo as juſt 
appear at the bottom, roll the forcemeat very 
900 in the yolk of an egg, then in the erumbs 
of bread, ſend them to the oven, and bake it a 
light brown, do not let them touch each other, 
put them on tin plates well buttered, as you ſend 
them to the oven : you may ſend them to the 
Wi * or gravy in the diſh, , Juſt as you like. 


7 marinate a Goes: 


Cu Ty your gooſe up the back bone, then take 
| out * * bones, and ſtuff it with forcemeat, 


N and 
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and-ſew up the back again, fry the gooſe a 
brown, then put it into a deep' ftew-pan' Wich 


two quarts of good gravy and cover it cloſe, and 


ſtew it two hours; then take it out and ſæim off 
the fat, add a large ſpoonful of lemon pickle, one 
of browning, and one of red wine, one anchoy 

| ſhred fine, beaten mace, pepper and falt to your 
palate, thicken it with flour and butter, boil it a 
little, diſh up your gooſe, and ſtrain your gravy 
over it, N. B. Make your ſtuffing thus, take 
ten or twelve ſage leaves, two large onions, two 
or three large ſharp apples, ſhred them very fine, 


mix them with the crumbs of a penny loaf, four 


ounces. of beef marrow, one glaſs of red wine, 
half a nutmeg grated, pepper, ſalt, and a little 
lemon pe ſhred ſmall, make a light ſtuffing 


with the elke of four eggs, obſerve to make it 
: one hour before ar 1 * 


To ſteu Doere. 5 


— 


Tak E Side young ducks, lard t eli {wit 
each fide the breaſt, duſt them with flour and' 


ſet them before the fire to brown, then put them 


in a ſtew- pan with a quart of water, a pint 'of 
red wine, one ſpoonful of walnut catchup, the 
ſame of brownin g, one anchovy, half a lemon, 
a Clove of garlick, a bundle of ſweet herbs, Chyan 
pepper to your taſte, let them ſtew lowly for 

an 8527 or till they are tender, lay them on 


a diſh and keep them hot, ſkim off the fat, ſtrain 


your gravy through a hair ſieve, add to it a few 
morels and truffles, boil it quick till reduced to 
. rnb more than half a Pint, pour W — 

ucks 
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ducks and ſerve it up.— It is proper for a. fide 
| e dinner or bottom for uppers 1 0 


. 
. 


3 Bone, oy S Paas. Ay” 


HALF roaft your ducks, then put them into a 
ſtew-pan with a pint of good gravy, a little mint, 
and three or four ſage leaves 4 5 5 ſmall, cover 
them cloſe and ſtew them half an hour, doit a 
pint of green peas as for eating, and put them in 
after you have thickened the = ; diſh up A 
_ and pour the Wy: an 4 are over NOR: | 


Ducks d-la-braize. THETA 


"DRESS. and finge your ducks, lard them 
quite through with bacon, rolled in ſhred par- 
ley, thyme, onions, beaten mace, cloves, pepper 
and falt, put in the bottom of a ſtew-pan a few 
flices of fat bacon, the ſame of ham or San 
of bacon, two or three ſlices of veal or beef, lay 
your ducks in with the breaſt down, and cover 
the ducks with ſlices the ſame as put under them, 
cut in Aa carrot or two, a turnip, one. onion, a 
head of celery, A blade of mace, four or five 
cloves, a little whole pepper, cover them cloſe 
| down, and let them fimmer a little over a gentle 
ſtove till the breaſt is a light brown, then put in 
ſome. oo or water, cover them as cloſe down 
as you can, ſtew them gently betwixt two 
and ahi hours till enough, 'then take n= th | 
onion, or ſhalot, two anchovies, a few'gherkins 
or capers, 'chop them all very fine, put themin a 
ſtewye pan with part of the liquor from the ducks, a 
little * and the juice of half a lemon, boil 
* it 


it up, and cut the ehds of the bacon even with 
the breaſt of your ducks, lay them on your diſh, 
pour the ſauce hot upon them, and ſerve them 
up; ſome put garlick inftead of onions, _ 


„ e 15-7.» 
SLIT two ducks down the back, and bone 
them carefully, make a forcemeat of the crumbs 
of a penny loaf, four ounces of fat bacon ſcraped, 
a little parſley, . thyme, lemon peel, two ſhalots 
or onions ſhred very fine, with pepper, ſalt, and 
nutmeg to your taſte, and two eggs, ſtuff your 
ducks with it and ſew them up, lard them down 
each ſide of the breaſt with bacon, dredge them 
well with flour, and put them in a Dutch oven 
to brown, then put them into a ſtew- pan with 
three pints of gravy, a glaſs of red wine, a tea 
ſpoonſul of lemon pickle. a large one of walnut 
and muſhroom catchup, one of browning, and 
one anchovy, with Chyan pepper to your taſte, 
ſtew them gently over a ſlow fire for an hour; 
when enough, thicken your gravy, and put in a 
few truffles and morels, ſtrain your gravy and 
pour it upon them. ou may a-la-mode 4 
goers the lame why: - 5 ff to neg 


-2 
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Pi6toNs compotè. 1 


TAKE fix young pigeons and ſkewer them 
as you do for boiling, put forcemeat into the 
craws, lard them down the breaſt, and fry them 
brown, then put them into ſtrong. brown gravy, 
and let them ſtew three quarters of an hour, 
thicken it with a lump of butter rolled in flour, 

1 when 
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when you diſh, them up, lay , balls 
. tem, and ftrain t e gravy over them. 
Ce forcemeat muſt be made thus; "Hg 55 the 
FARE BY of half a penny loaf, and "ſcrape quar- 
ter of a pound of fat bacon, inſtead of de hop 
a little parſley, thyme, two ſhalots or an onion, 
grate a little nutmeg, lemon peel, ſome pepper 
and ſalt, mix them all up with eggs. It is 
proper for a top diſh for a ſecond fe. or a hide 
Pal tax ORs + MO ANOL ph Bk "344 5.20 


1 gee 27 its 
; 5 Pte GEONS, in 4 Hole.” "by 5 5 


$7454 Ji {Ee Ss EF SY, FEE 
PICK, draw, .and.waſh- four y young planons, 
ſtick their legs in their belly as you do boiled 

pigeons, ſcafon them with pepper, ſalt, and 

eaten mace, put into the belly of every pigeon 

a lump of butter the ſize of a walnut, lay your 
pigeons in a pye diſh, pour over them a batter 
made of three eggs, twopoonfuls of flour, and 
half a pint of good milk, bake, it in a mode 
oven, and ſerve them to table 1 in the fame diſh. 


alt MOON 436 $92) WET 6 This. 
e e Pierer, tranmogrifed. 3515 
as | 


"PICK. and clean fix ſmall young pigeons, | 
but do not cut off their heads, cut off their pini- 
ons, and boil them ten minutes in water, ten 
cut off the ends of fix large cucumbers and ſerap 
ut the ſeeds, put in your pigeons, but let the 
ads be cut at the ends of the cucumbers, 8 
ſtick a bunch of barberries in their bills, and 
then put them into a tofling pan with a pint of 
veal gravy, a little anchovy, a glaſs of red wine, 
2 ſpoonful of browning, a little flice of lemon, 
oP... '% Chyan 
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Chyan 3 and falt to your taſte, ſtew them ſeve 
minutes, take them out, thicken your gravy 8122 
a little butter rolled i in flou 4 boil it up and ſtrain 
it Ober INS, Na and ſerve them, up: FOR 


41 ** 8 2 197, 


* 


10 75 


5 110 


geg . broil P16 GEONS,. [ e þ 


; & 5» * * 
* } 1 3 24 — 


TARE 85 ng pi cons, piek and draßr chem; 
Ge them down the back, and ſeaſon them with 
pepper and falt, lay them on tlie gridiron with 

the breaſt upward, then turn them, but be care- 


ful you do not burn the ſkin, rub them over with 


bütter, and keep turning them till they are 
enough?” diſh them up, and lay round them 
criſped Parſley, and pour over them melted but- 


ter, or a a gravy, which err an ſend them 


ie 5 wt 4 14/ wo 4 
g | 'To bail PIGEONS 71 Rice: | 3310 


{ft 


WHEN you hard oickled and inane peur 
pigeons, turn the legs under the wings, and cut 
off the pinions, then lay over every pigeon thin 
{lices of bacon, andalarge beet leaf, wrap, them 
in clean cloths ſeparately, and boil them till 
enough, have ready four ounces of rice boiled 
ſoft, and put into a ſieve to drain, put the rice 
into a little good veal gravy thickened with flour 
and butter, boil your rice a little in the gravy, 
515 add two | ooafels of good cream, take your 
pigeons out of the cloths Ba leave on the bacon 
beet leaves, Jnr: the rice over” them 5 
ferve them up. at EL907 zuq SAD 
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"To fricando prerons. 22 


PICK, draw, and waſh your 'pigoons 3 
clean, ſtuff the craws, and lard them down the 
fides of the breaſt, fry them in butter, a fine 
brown, and then put them into a toſſing pan 
with a quart: of gravy, ſtew them till they are 
tender, then take off the fat, and put in a tea- 
ſpoonful of lemon pickle, a large ſpoonful of 
browning, the ſame of walnut catchup, a little 
Chyan and ſalt, thicken your gravy and add half 
an ounce of morels, and four yolks of hard eggs, 
lay the pigeons in your diſh, and put the morels 
and eggs round them, and ſtrain your ſauce over 
them: garniſh with barberries and lemon peel, 
an ſerve it up. 


1 


1060 Fugged Piexons. Ot 6095 

FAKE fix pigeons, pluck and draw i. 
wach them clean and dry them with a cloth, 
ſeaſon them with beaten mace, white pepper and 
falt, put them in a jug, and put half a pound 
of butter upon them, ſtop up your jug cloſe 
with a cloth that no ſteam can get out, ſet it in 
a kettle of boiling water, and let it boil one 
hour and a half, then take out your pigeons, 
and put the gravy that is come from the pigeons 
into a an, and put to it one ſpoonful of wine, 
zone of catchup, a ſlice of lemon, half an an- 

ouy. opped ſmall, and a bundle of ſweet 

herbs, 2581 it a little, thicken it with a little 
e led in flour, lay your pigeons on the 
ih, and ſtrain the grayy on them: garnith with 
* parlicy 


ENGLISH HOUSEKEEPER. 5 , 


parſley and red cabbage, and ſerve them up, y 
may lay muſhrooms or forcemeat. balls, —It 1 
a e fide or corner diſh. | 


sI b TE 211 ALI: | 
| Boiled DS a ak Rae ssl 


TAKE ſix young pigeons, waſh them clean 
AS before, turn their legs under their wings,” bell 
them in milk and water by themſelves twenty 
minutes, have ready boiled a ſquare rao of 
bacon, take off the fkin and brown it, put the 
bacon i in the middle of your diſh, and lay . 
pigeons round it, and lumps of ſtewed ſpinage, 
pour plain melted butter over ns, and fend 
ER hrs 190 butter i in a boat. 9594 207081 
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Picroxs fete. 


CUT your pigeons as you would do bs 7 


ens for fricaſſee, fry them a light brown, then 
put them into ſome good mutton gravy, and ſtew 
them near half an hour, and then put in half an 
ounce of morels, a ſpoonful of browning, and a 
flice of lemon, take up your pigeons, and 
thicken your gravy, ſtrain it over your pigeons, 
and lay round them forcemeat Ine and Sanin 
with F e | 110 


(HL W A 
| PARTRIDGE in orig bus 100d 
' HALP roaſt two partridges, and take tlie 


10 from them, and mix it With the crumbs of 
a penny loaf ſteeped in rich gravy, ſix ounces of 


beef marrow, of half a Pound f fat bacoen 


ſeraped, ten morels boiled ſoft and eut — 1 
| by artichoke bottoms bench and” ſhred: ml, 
| K 3 #$Y DI o kk 
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an egg. and ſerve them up cold or in jelly: 
niſn with curled. parſley,” y: 


gar- 
# 64A. £ 
156 2 41 
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Ne RIFE WHEY ES $41 OY [ec iS Ae 
*TRUSS your partridges as. for roaſting ſtüff 
id lard them dow. ok the 


c flew PARTRIDGES @ ſecond aß. 


TAKE. three partridges, when dreſſed, finge 
them, blangh and beat three ounces of alisonds, 
and grate the — quantity of ſine white bread, 
chop three anchovieg, mix them with ſix ounces 
of butter, ſtuff the partridges, and ſew them up 
& both. ends, truſs them, and wrap flices of fat 
$9. xÞund nem, half roaſt them, then take 


ne 


4 
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one and pull the meat off the breait and beat it 
in a marble mortat, with the forcemeat it Was 
ſtuffes with, have ready a ſtrong gravy made of 
ham and veal, ſtrain it into a ſtew-pan; then take 
the bacon off the other two, wipe them clean, 
and put them into the gravy wit \ good deal of 
ſhalots, let them ſtew till tender, Fe take them 

out, and boil the gravy till it is almoſt as thick 
as. kin Bk fauce, then add to it a glaſs o f ſweet 
oil, the ſame of Champag ne, and the juice of 
a China. orange, put your Partridges i in, and make 
then. hot : : 0 - garniſh with ſlices of, "EW 2: #22 


thin r K Kern 4 H, + 6 fy dot! TiO! 
Sabat .To, Stew a ARR ee $4 055 5 8 
ne you have paunched 483 caled y 9 2 
8 cut Fa as for cating, put her into a 1 © 
fauce an, with three pints of beef gravy, a pint, 
of red wine, a large onion tuck with .cloves,. a A 
bundle of winter lavory, a lice of horſe-r; radiſh, 
two blades of beaten mace, one anchovy,. a 
ſpoonful of walnut or mum catchy one "ge: 
browning, half a lemon, Chyan and "Fe to your. 
taſte, put on a cloſe cover, and ſet it over a ge 


fire, and ſtew it for two hours, then take it Ip. 
into a ſoup diſh, and thicken your gray with a a, 


lump of buttet rolled j in our boil it. 
and ſtrain it over your hare: gar rniſh w ick 
jo cut like ſtraws, and ve. it u 117 566 Es 


58 5 ens 


14 4619 113 ee, * ngo 


/ cr the hare as for eating, j 18 he OR 
e pepper, falt, and beaten mace, Far, 0 into dg 
* or 


4 5 


F * 
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or eker, with 2 cloſe top, put to it a bundle 


7 8 


72 
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a glaſs of red wine, one anchovy,. à large onion 


F Ruck with cloves, a little beaten ,mace, and 
| Chyan Feed your. taſte, boil it a little and 
| thicken it; diſh up your hare 2nd, ſtrain the 
gravy, over it, then ſend it upß. 
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hare v take the crumb of a penny loaf, the lives 
ſhred: 97g 9 a . of fat bacon ſcrapeds. 
a glaſs of red wine, one anchovy, two, eggs, a 
lixcle 5. pe ſweet-marjoram, lemon, 
„Fefe falt, and nutmeg to 4 8 taſte. 55 


To bodge-podge a Haze, | 55 Abe | 


14481787 
* 


cr the hare A pieces as you do for ſtew- 
ing, and put it into the pitcher, with two or 
three onions, ſome ſalt and a little pepper, a 
bunch of ſweet herbs and a piece of butter: 
poi the pitcher, very cloſe, that no ſteam may 
get out, ſet it in a kettle full of boiling water, 
keep. the kettle filled up as the water waſtes, let 
it ſtew four or five hours at leaſt. 'You may when 
you firſt put in the hare into the kettle put in 


lettuce, bene. N and turnips if you 
Irs: it better. N 
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55 2 Herendine Ravorrs, I. 
l three young rabbits, ſkin ſkin tham, nity: 
leave on the cars, wath and dry + 49 with a 
cloth, take out the bones carefully, leaving the 
head whole, then lay them flat, make a forces" 

meat of a quarter of a pound of bacon ſcraped, 
it anſwers better than ſuet, it makes the rabbits 
eat tenderer, and whiter, | add to the bacon the 
crumbs of a penny leaf, a little lemon thyme, 
or lemon peel ſhred fine, parſley chopped ſmall, 
nutmeg, Chyan and ſalt to your palate, mix them 
up together with an egg, and ſpread it over the 
_ rabbits, roll them up to the head, ſewer them 
e and cloſe the ends to prevent the force- 
meat 
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meat from coming ont! ſkewer' the ears back, 
and tie them in Eparate cloths, and boil tien 
Half a hour; when yon diſh them u p take out 
the ja awebones and Nick them in the eyes for 
ears, put round them forcemeat balls and mufli- 
rooms, have ready a white ſauce made of veal 
_ gravy, a little anche vy, the juice of half a le- 
rage Or a tea- eee of lemon pickle, ſtrain 
t, take a 5 8 of.a pound of butter rolled in 
Hour, ſo as t make the ſa ce pretty. thi ck, ke cep 
1 50 W hilt t the Wet 190 alte lying, beat the | 
yolk n Eggs. put, to it ſome. thick cream, 
11 10 G kale ©, Mix it with, the gravy, and let 
It Ry 4 little cher the fire, but.nor boll, for 
it Will curdle, the. creams. pour it. Over the r 


3 1 - * 2 


bits, 8 WAR us gn 24 21 (day TIE . U. 
| NAT firprifed. od 41 55 108 
TAKE young cabbits, ſkewer them, n 


the ſame pudding as for the roaſted rabbits, when 


they are roaſted, dra out the jaw! bones and 
Rick them in the eyes to appear like horns, then 
take off all the meat from the back clean from 
the bones, but leave them whole, chop the meat 
enrceding fine with a little ſhred Hey, lemon 
peel one ounce of beef marfow, a ſpoonful of 
good cream, and a little ſalt, beat the yolks of 
two hard eggs, and a piece of butter the ſize of 
a walnut, in a marble mortar, very fine, then 
mix all aogether, and put it in a foſſing- pan, 
. When it has ſtewed five minutes, lay it on the 
rabbit hen you take the meat off, and pu 
'cloſe down with your hand, to "appear 


o 
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whole rabbit, then heat a ſalamander, and;/bxawn 

it all over, pour a good brown gravy made ag 
as cream in the diſh, ſtick a bunch of 

m in their mouths, and ſerve them vp lth 
e holed and. frothed, : i wand 


af Fs 14 SAL 3 @ 34 


* 0 Ffanibs Rapzurs brown. 


nuke up your rabbits as for eating, 158 alk 
in butter a light brown, put them into a toſſing- 
7 0 with a Pint, of water, a . tea-ſpaonful, of 
emon pickle, a large ſpoonful of muſhroom 
catchup, the ſame of browning, one_anchovy, 
a a ſlice 0 lemon, Chyan pe per and ſalt to your 
taſte, ſtew them over a to w fire, till they ar 
enough, thicken your gravy, and ſtrain it, "ail 
up Sour, benni. and pour t he gravy 0 


ay, 7 Fiealſee Rabzirs white, 


eur: your rabbits as before, an put den 
1 a toffing- pan, with a pint of v avy, a 
tea ſpoonful of lemon pickle, one rel gry, | 
{lice of lemon, a little beaten mace, Chyan pep- 
per and flt, ſtew them over a flow fire, when 
they are enough, thicken your gravy with flour 
and butter, ſtrain it, then add yolks of tuo 
eggs mixed with a large tea- cup fall of thick 
cream, and a little nutmeg 875000 in 2 * "oF 
let it boil, and OE it 47. 8 
11 E B41 eie 6 
150 2 æ nice war before Dine. 41 


: 9107 NIN 354; rat 14; jt . 


H rs ſome ſlices of bread, half an 
LET them in, butter, but not, ton hardy then lit 


es ſome 


* 
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ſome hath take out the ae * "RY 
half an anchavy on each piece of bread, have 
ready ſome Cheſhire cheeſe grated, and ſome 
chopped parſley mixed together, lay it pretty thick 
over the bread and anehovy, baſte it with butter, 
and brown it with a ſalamander: it muſt, be 
ous on the diſh in which yon ſend it to table. 


85 


OT 
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Er E large 1 neck of mutton, cut it in "7 
pats „put the ferag part into a ſtew-pan with 
out large turnips! 5 four catrots ĩn a galloꝝ of 
water, let it boil gently over a ſſow fire till all 
the goodneſs is out of the meat, but not boiled 
to pieces, then bruiſe the turnips and two of the 
carrots fine into the ſoup, by way of thickening 
it, cut and fry fix onions in nice butter, and 
put, them in, then cut the other part of the 
mutton. in very good chops not too large, fry 
them in butter, and put them to the N and 
let it ſtew. very fam &n the chops are very ten- 
der, cut the other two carrots. that were boiled 
into any ſhape; and put them in juſt before you 
it off the — and ſeaſon it to your taſte 

wit | PE An ſalt, e it 1 ys wer in a 


YE —4 os e fes or Laws, wo 


7 ** Py wt 


CUT a neck or loin of mutton or — in 
nice ſteaks and fry them a light brown, have 
ready ſome good. gravy made of the ſcrag of 
the mutton, od fome veal with a piece of lean 
bacon and à few capers, Kaſon to your taſte 
i 12011189 . with 
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With pe p per, ſalt, thyme, And onions; WHICH 
muſt be ſtrained off and added to the ſteaks, juſt 
one hour before your ſend them to the cable : 
fake cate to do it an a flow fire, diſh them ü 
handſomely with turnips and carrots cut in di ce, 
with a ood deal of gravy thickened Witlf 2 

piece o of butter rolled in a very little flour; if 
oy are not tender che will not be. good. Send 
them up 1 * 


4 


7: 0 kg a Nx ECK. of Merten a a frond May. 


TAKE a neck of mutton and cut it ined 


chops, flour them, and put them into a ſtews 
pan, ſet them over the fire, and keep them 
turning till brown, then take them out and put 
a little more into the ſame pan, and keep it ſtir⸗ 
ring till brown over the fire, with a den of 
fweet herbs, a bay leaf, an onion, and what 
other ſpice you pleaſe'; boil them well together 
and then ſtrain the broth! through a fieve into 
an earthen pan by itſelf, and ſkim the fat off, 
which done, is a good gravy, then add turnips 
and carrots, with two fmall' onions, a little 
celery, then place your mutton in a'ſtew-pan 
with the celery and other roots, then put the 
gravy to them, and as much water as will cover 


them: keep it over a gentle fire till ready to 
ſerve up. 


„ W 4 Murren. 4 


» CUT a neck or loin of mutton into elk; 
* off all the fat, then put the ſteaks into a 
pitcher, with lettuce, turnips; eartots, two cu⸗ 


cum 


e 


142 nE EXPERIENCED © 


cumbers cut in uarters, four or five an 
and pepper and falt; ybu Mmuſt not put any 
water to it, and ſtop the Pitcher very eloſe, then 
let it in a pan of boiling water; let it boil fout 
hours, keep the pan ſopphac 158 feln boili F 
poor abut maſſes, + 23 th 1% el 


112 bol 


To dreſe Cocuazns Ry "Ss 


TAKE ſix large young cucumbers; pre ä 
quarter, and cut them into ſquares, about the 
ſize of a dice, put them into Boiling water, let 
them boil up, and take them out of the water 
and put them into a ſtew- pan, with an onion 
ſtuck with cloves, a good dice of of ham, a | quar- 
tern of butter and a little ſalt, ſet i it over the 

fire a quarter of an hour, keep it cloſe covered, 

1cum it well, and ſhake it often, as it is apt to 
burn; then dredge i in a little flour over them, and 
put in as; much veal gravy as will juſt cover the 
cucumbers, and ſtir it well togethet and keep a 
gentle fire under it till no ſcum will riſe ; then 

take out the ham and onion, and put in the 
yolks of two eggs beat up with a tea-cu full of 
good cream, ſtir it well ſor a minute, then take 
it off the fire, and juſt before you put it in the 
diſh ſqueeze in a little lemon juice: have ready 
five or lix poached eggs, to lay on the top. 


To ftew PEASE. 


TAKE a quart of young peaſe, Wen cha 
and por them in a ſtew- pan with a quarter of 
fa pound of butter, three cabbage lettuces cut. 

mall, five or * young onions, with a little 
| thyme, 


| 
, 
4 
! 
£ 
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th E, parſley, Pepp er, and: ſalt, and let thæm 
de all togethes for a quarter of àn hour, then 
ut to them a pint of gravy, with two or tliree 
flices| of bacah or ham, and let them ſtewt all 
deres till the peaſe are enough, then thicken 
em up with a quarter of a Bogan: o * 5 


— 5 : 


rolled i in flour. 


. 


1 0 2 1 86 7 Li) „ A (Vf *. 
* e dia 245) 
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„„ 


cl Ps Alb s, 0e them up . Aa 8 ö 0 


lump of butter rolled in a little flour; vou may 


put in three ſpoonfuls of thick cream, and a lit- 
tle nutmeg cut in pieces, but take care to take 


out the nutmeg and onion before you ſerve i It t 


table: you may leave out the parſley, and Lan 
in a. A Blais of wine if 0 like fi, 4 


U 
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AISED pies ſhould have a quick oven, and 

'\ well cloſed up, or your pie will fall i in the 
ſides /; it ſhould have no water Put in, till the 
minute it mary to "Ihe we, it FIDE ee 
ö | * N 1 VII. 14 * 
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fd} and ig a g hazard of the ali 
Light — requires a moderate oven, but not 
too ſlow / it will make them ſad, and a quick 
oven will catch and burn it, and not giveie time 
to rife; tarts that are iced require a flow oven, 
or the icing will be brown, and the paſte not 
be near baked. Theſe ſort of tarts ought to be 
made of ſugar paſte, and raiſed der; thin. : 


To make criſp Pasre for Tanrs. © 


TAKE one pound of fine No mixed with 
one ounce, of loaf ſugar beat and ſifted, make it 
into a ſtiff paſte with a gill of boiling cream, and - 
three ounces of butter in it, work it well, roll 

thin, when you have made your tarts; 

a ae white of an egg a little, rub it over 
with a feather, Fe a little double refined 
lugar over r and bake . in a n 
2 | ; 


IcixG a : ſecond way. 


ot - BEAT the white of an egg to a ſtrong froth, 
put in by degrees four ounces of double refined 
. with as much gum as will lie on a ſix- 
1 beat and ſifted fine, beat them half an 

ur, then lay it over your tarts the thickneſs 
of a ſtraw. | 


To make a tight baer for TARTS. | 


@ TAKE. one pound af fine flows: b | 
white of an egg to a ſtrong froth, mix it with as 
dun water as will make three quarters of a 

a pound 


kes Acer runs, 145 


of flour into a pretty ſtiff paſte, il 
Der Gin, le Ke G ev pants 

of butter in thin pieces, rrp it ich part og 
the/ er of your flour left out for that pur- 
poſe, roll 3 it up tight; then * your paſte- pin 
re, until all your half pound 
of butter and flour is done, cut it in ſquare 
pieces, and make your tarts; it requires a I 
oven _ _ paſte. _ 

194 r 3 ESE By 1 : 

: To nale an Arrrs TART. FENG 4% 15 
sc de or ten large codlings, when 
cold ſkin them, take the pulp and beat it as fine 
as you can with a filver fpoor, then mix the 
yolks of ſix eggs and the whites: of four, heat 
3 all 8 as * as poſſible, put in grated nut- 
and ſugar to your taſte, melt ſome fine 
butter, and beat it till it is like a fine thick 
cream, then make a fine puff paſte; and cher 
a tin petty- pan with it; and pour in the ingre- 
dients, but do not dee it with the paſte; bake 
it a quarter of an hour, Q ray. 15 out of the 
petty- pan on a diſh, . — L 
bear and fifted all over it. da, 

th make Pas TE for 2 Ge Fus. Vr 
TARE eighteen pounds of fine flour, put 1 
pounds of freſh butter, and one pohnd of ren- 
dered beef ſuet in a kettle of water; boil it two 
or three minutes, then pour it boiling hotmapbn 
your flour, work it well i nto a pretty ſtiff p: 

pullit! in lumps to 3 * your pye, bake 
it 
. 5 / i 


er „K 


——— — 
2 


| 
| 
| 
| 
' 
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| 


8 b 


146  /THE\EXPERIENCED 


it bite hor oven; you may make any raiſed pye 


the fame _ ny mls 4 a Saller e in 


. 9 59; 
Tr! 15 „ 175 


5577 70 Gold's cald Patte "for Dritt wks 


"TAKE A x pound of fine flour, rub it into Half 


# * 
L 
'£? 


2, pound of, Putter: beat the yolks of two eggs, 


put them into as much water as will make it 
a Tiff p aſte, roll it out, then put your butter on 
\ kh pieces, duſt it with flour, roll it up 
tight, when you have done it fo for three times, 
oh it out Pretty ow and bake it in a Nr 
oven re 


2 F = 3 
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PUT half a a pound of butter in a pan of wa- 
ter, take two. pounds of flour, when your but- 
ter. boils;. pour it on your flour, with as much 
Water as will make it into a good paſte, work it 
well, and when. it has cooled a little, raiſe your 
 cuſtards, put a paper round the inſide of them, 
when they are half baked fill them. When you 
ake any kind of dripping paſte, boil it Have or 
8 minutes in a good quantity of water to take 
ength off it; when you make a cold cruſt 


i a ſuet, ſhred. it fine, pour part of it into the 


985 25 AE make it into a paſte, and roll it 
out as be (only {& ſtrew 3 in it ſuet inſtead of 
a 8 75 


To ako a FRENCH Pys, 


10 two pounds of flour, put three quarters 


of a pound of _— make i it into a paſte, and 


ty” P'S 8 4 8 raiſe 


[ 

s | 
9 
; 

AF 
j 

: 

1 


dred of aſparagus heads, ſtrew them over the t 


#, 
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raiſe the walls of the pye, then roll out: ſoine 
_ paſte thin as for a lid, cut it into vine leaves, dt 
the figures of any moulds you have, if you have 
no moulds, you may make uſe of a crocran, and 
pick out pretty ſhapes, beat the yolks of two 
eggs, and rub the outſide of the walls of the pye 
With it, and lay the vine leaves or ſhapes round 


the walls, and rub them over with the eggs, fill 


the pye with the bones of the meat, to keep the 
omg in, that the cruſt may be well ſoaked ; it 
is to go to table without a lid. | 
Take a calf's;head, waſh and Joan, it well. 
boil it half an hour, when it is cold cut it in 


thin ſlices, and put it in a toſſing- pan, with three 


pints of veal gravy. and three ſweetbreads cut 
thin, and let it ſtew one hour, with half an 
ounce of morels, and half an ounce of truffles, 
then have ready two calves feet boiled and boned; 
cut them in ſmall pieces, and put them into 
your toſſing- pan, with a ſpoonful of lemon 
pickle, and one of browning, Chyan pepper, 
and a little ſalt, when the meat it tender, thicken N 
the gravy a little with flour and butter, ſtrain it, 
and put in a few pickled muſhrooms; but freſh 

ones (if you can get them) put the meat'inty tl 

pye you took the bones out, and lay the mice 

part at the top, have'ready a quarter of an hun 


of the had and ſerve it up. „Noi ; q ; 43 
, 192 us 
1 
N. 8 
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may lay flowers, or the 
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TAKE a large fat 1 folir it down the 


Back, and take all the bones out,: bone 4 turkey 
and tes dutks the ſame way; ſeaſon them very 
well-with pepper and falt, with fix woodcocks, 

the-gooſe down on a clean dith; with! the 
ide down; ant lay the turkey. into” the 
goal with the ſbin down, have ready a large 
are cleaned well, cut in pieces, and ſtewed in 


the oven; witli a pound of butter; a quarter of 


an dunce of mace beat fine, the ſame of white 
ry and ſalt to your taſte, till the meat wilt 


5 pick the meat clean off, and beat it in a 
e mortar very fine, v ĩth the butter you took 
af and hay it in * turkey; take twenty four 
nds ef butter, 


Th of the fineft flour, fix-pou 
alf d pound of freſk rendered ſuet, mak the 


yas -pretty ſtiff, and raiſe the pye oval; roll out 
Humpe paſte, and cut it in vine leaves, or 


of eggs. auen on the Wale, 
chien turm N= turkey, and gooſe” upſide 
Moon — them in your pye, with the i ads 
atiezeiendzc:and the 'woodcocks-' on the ſides, 
make your did pretty thiek and put it on; you 

ſhape of the fowls in. 
175 on the lid, and make a hole in the mid- 


of your lid; the walls of the pye are to be 


done inch and half higher than the lid, then 


rub it alli uver with the yolks of eggs, and bind 


:itround-with'threefold N and * _ ſame 
fnomls} och 209 gr od gs "over. 


has 8 


the dones, and ſcum” the butter off tlie 


r rub the pye with the y olks 


a rr ——— as 
7 
4 


the lid on, and put flowers or leaves on ivgoat 
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over the top; it will take four hours baking in 


A brown bread oven, when, it comes out- melt 
two pounds of hutter in the gravy. thatigomes 
from the hare, and pour it hat in the pye through 
a tunrdiſh, cloſe it well up, and let it he eight 
or ten days before you cut it; if you ſend it any 
diſtance, make up the hole in the middle with 


cold butter to e the air ebene Uri 1 
2236) So 2 4 HanE Puk. (111 e | 


Cr a large 1 in pieces, Kalos it well 
ith Mace, nutmeg, pepper, and ſalt, put i it in 
A jug, with half a pound of butter, cover it cloſe 
up With a paſte or cloth, ſet it in a copper: of 
boiling water, and Jet it ſtew onę hour. 
half, then take it out to 1 and make a ri 
forcemeat of a ter of a pound of ſcraped 
bacon, two UT a glaſs 25 red of fr 
crumb of a penny loaf, a little winter favory, 
the liver cut ſmall, a little. nutmeg, ſeaſon it 
Kg with pepper and ſalt, mix it well up wit 

olks of three eggs, raiſe the p ye: amd; lay 
hs forcemeat in the bottom, 1 * in e 
with the gravy that came out of the hares al 


will take an hour and a half ta bake it. Its 
9. handſome fide diſh for a large table. sm 
11 21 jo Rs ASALMON Pre ob cn oli 
| BOIL you r ſalmon as for eating,] take of the 
Sia, and all the bones out, aud pound! the meat 
in 4 mortar very fine, with mace, nutmeg pep 
per, and {alt to your taſte; raiſe the pye: —— put 
flowers or leaves on the walls, put the ſalmon in 
ä and 


* 
E 


them very well with pepper and ſ 


RES. * IO 
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and lid it, bake it an hour and an half, MEA VM 
comes out of the oven take off the lid, and put 

in four ounces of rich melted butter, cut a lemon 
in lices, and lay over it, ſtick in two or three 
mo” wf fendel,! and ſend it to table : without a 
PE . 3 . Pyr. n e 


BEAT five or fix rump ſteaks very well with 
a paſte pin, and ſeaſon them well with pepper 
and ſalt, we a good puff paſte round the diſh, 
and put a little water in the bottom, then: ; lay 


. » 1 7 11. : 
F - > 4 1 d 140 142 1 8 


the ſteaks in, with a lump of butter upon every 


Keak, and put on the lid, cut a little paſte in | 
9 form vou pleaſe, and lay i it on. 


* 4: 4 
#5 
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TAKE: an earthen diſh that is pretty A 


rub the infide with two ounces of butter, then 
Tpread over it two ounces of e make a 


it on the diſh; ys "ok or four pigzons en 


f and put a 
good lump/of butter in them, and lay them in 


che diſh; with the breaft down, and put a thick 


lid oyer them, and bake it in a moderate oven; 
enough, take the diſh you intend for it, 


5 and turn the pye on to it, and the vermicelli will 
appear like thatch, which gives it the name of 


thatched houſe pye.—＋lt is a pretty ſide or 
corner diſſi for a 2 MONT, or C bottom I 


. * 


kes 


3 SH e Kd 
E and Bxcon Pyr to eat coll. Das 


Werbgp e thith Mee of been at a phi | 
in water to take out the ſalt, lay your: bacon in 
! the diſh, beat eight eggs, Mich A pint of thick 
| cream, put in alittle pepper and falt, and pour 
[ it on the bacon, lay over it a good cold frog 
3 bake it a day before f mg, want t . A 'mogerat 
Swen N 


Sr 
- - : . . 
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-PARBOTL A calf Shead, whe rr cut it in 
ny ſeaſon it well with pepper and falt, put 
it in a raifed cruſt, with half a pint of ſtröng 
gravy, bake it an hour and a half, when it comes 
out of the oven, cut off the lid, and chop the 
yolks of three hard eggs fmall, ſtrew them over 
the top of the pye, and lay three or four {lices of 


lemon, and pour on ſome good melted ker 
and ſend it to table without A lid, e n 
45 
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LET r-yGhr chickens be fn;  ſeafon" thin 
ich mace, pepper and ſalt, put a lung of biit- 
ter into every one of them, lay thein' in he” 
with the breaſts up, and hy a thiſi ilice of bathn 
over them, it will give them a pleafant pr, 
chen put in a pint of ſtrong gravy; af make a 
good puff p ate? lid-it and baket 11 4 n 
oven: F Nek cooks generally put: Höre 
. of eggs chopped ſma lll. 


enn rt 
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F 2-neat' $ evan ew hours, then, ſkin 
i g it as ſmall as poſſible, -c chop very 
all three. pounds of frei beef ſuet, thres 
good baking apples, Jour pouns 195 
9 clean waſhed, Picke: and well 1. dried 
before the fire, one pound of 355 raiſins ſt 1190 

and cho pped ſmall; Aud one pound of 

ſugar, mix them all rogrther, with 

ounce of race, tlie ſam e e e 
cloves and cinnamon a quarter of an Ounce . or. 
each, and bne pint of French brandy, and make 
rich puff paſte ; ; as you fill the pye op, pat in 
5 Hap ca did citron and rd E cu Xa 1 f 


tron of 


ng 


e 


*03 fee 2 Mixes Pry 1 LY 15 1 
cs 
HOP fine three are ſuet, and three 
pounds of apples, W ared and cored, waſh . 
rar three p SUnds. of pL ane 75 70 and chop 


| Je: raiſins, beat and fift one pgund 
and a Half of! oaf ſugar, cut. Col twelye ounces 


of. candied ac peel and fix ounces'of citron, 


55 well all i er with a quarter of an ounce 
of nutm a quarter of an ounce of ein- 
Ame, K eight cloves, and half a, pint ph: 
Fgenah brand Nr 1 up, and. N it fox. 
u ; Ul b 119: 
ni ano ee, gt 
dd 9513 031% Aug; —_ L & r 1889338 55904 ot” 2b 
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R mall codlings, put them in aaleag 
braſs pan with, ſpring water, lay vine leaves on 
them, and cover them with a cloth wrapped: 
roung the goyer of a pan to keep in i, and 


Ren 


hey grow. ſoftith. el off the ſkin, a 
1 5 W me eater with. the vine alk, 
ang. them 2, great hei ht over the fire to 
when Y 70u. ſee them a ne Sreen, take them 
"the ae and put them 1 in a deep diſh, 95 
2s much powder. or 875 ſugar. as will ſweeten 
1 7 make the lid of f rich puff paſte and Bake 
a 1 comes fron "the. oven take off tlie 
1 J, An d cut it In little pieces like ſippsts, and 
ek the em Tound the inſide of the pye with the 
ints upward, pour oyer your codlin $) 4 Bc . 
| cuſtard made thus: —Boll a pint of cream, 
with a ſtick f cinnamon, and ſug ar end gh to 
make it a little Weet, let it ſtand fill 7 15 
ut in the olk of four eggs well beate eto 
pul the fire thr keep e till i it g NN ke 1 
but do not let it bol, leſt it curdle hep pop 
into your pye, pare a little lemon. t hin, e 
peel like NY and r it on NE codlings ov 
cy th 
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AKE lettuce, lee FL pos beets ang.) 
Toke. each: A 1 5 Ho : n i 


WI ? To in a ihne with the Rabe 
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and a 0 deal of ſalt, a pound of Ger. en 

a ſew apples cut thin, ſtew them a few minutes 
over the fire, fill your diſh or raiſed cruſt with it: 
des bour will bake it; then ſerve it up. 3 


+ 2 * 
* — 
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] ew 7 4 VENISON. Plane... Ja 05 


xo BONE a breaſt or ſhoulder of benin, ſeaſon 
it wel with mace, pepper and ſalt, lay it in a 
deep pot with tj beft part of a neck of mutton 
ets in 7 and laid over the veniſon, pour in a 


large glaſs of red wine, put a coarſe paſte over it, 


and bake it two. hours 1 in an oven, then lay the 
veniſon in a diſh, and pour the gravy over it, _ 
put one pound of butter over it; make a $0 
990 puff. pate; and hy, it. near half an es 4 i 
he edge of the diſh, rol] out thelid, hic 
muſt be alittle thicker than the paſte on the edge 
of the diſh, and lay it on, then roll out another 
lid, pretty thin, and cut in flowers, leaves,, or 
whatever form you pleaſe, and lay it on the lid; 
If you do not want it, it will keep, j in thepot that 
it was baked in eight or ten days, but keep the 
eruſt on to prevent the air from getting into 175 
A breaſt and ſhoulder of veniſon is Wh | 


= 
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fo a, wy : 
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An HorTznTor Pyr. 


BOIL and bone two calf's feet, clean very 
well a calt s- chitterling, boil it and chop it mall, 
take toe fickeris and cut them up as for eat- 
Ins, put t them in a ſte w- pan, with two ſweet- 
5 ads, 2 quart” of veal'or mutton gravy, halfan 


"oulic wy. of F morels, Chyan FRE and fa It to your 


: 1 3 21 


"me | 


def 
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palate, ſtew them all together an hour over a 
gentle fire, then put in ſix forcemeat balls that 
have been boiled, and the yolks of four hard 
eggs, and put them in a good raiſed cruſt that 
hath been baked for it, ſtrew over the top of 
your pye a few green peaſe boiled as for eating; 
or peel and eut ſome young green brocoli ftalks 
about the ſize of peaſe, give them a gentle boil, 
and {trew, them over the top of your pye, and 
ſend ĩt up hot without a lid, the ſame way as the 
French pye. „ pres i 
en ee BriDE's Py R. 


+ x 


"BOIL two calf's feet, pick the meat from 
the bones, and chop it very fine, ſhred ſmall one 
pound of beef ſuet and a pound of apples, waſh 
and pick one pound of currants very ſmall, dry 
them before the fire, ſtone and chop a quarter of 
a pound of jar raiſins, a quarter of an ounce of 
cinnamon, the ſame of mace and nutmeg, two 
'ounces of candied citron, two ounces of candied 
lemon cut thin, a glaſs of brandy and one of 
champagne, put them in a China diſh 'with a 
rich puff paſte over it, roll another lid and cut it 
in leaves, flowers, figures, and put a'glaſs fing 
ay „ 10903; ANI PRed bus 4108 


« 
%. 


, 
42 
: 
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SKIN and waſh your cels very clean, ent 
them in pieces one inch and an alf long, ſeaſon 
them with pepper, ſalt, and a little dried ſage 
rybbed ſmall, riſe your pies about the, Fer of 
the inſide o ur pies with ee 


a plate, fill your pies with eels, 


lay 


EY "THE. EXPERIENCED | 


ay : A 1 T6 hems, and baks 9 A w 
ven 3 >: th "9 require to be well 


tr wake 4 TRE Pye, 


TAKE two or the: good fred lobſters, take 
* all the meat and cut it in large jeces, put 
a fiſſe puff paſte round the edge of your diſh, 
chen put in a layer of lobſter, and a layer of 
dyſter, with bread crumbs and thin flices F bins 
ter, a little pepper and ſalt, then a layer of 10 
ſter, &c. till your diſh is full, then take the red 
part of the lobſter, . pound it fine with chopped 
oyſters, crumbs of read, and a little butter ; 
make them into ſmall balls and fry them, then 
hay them upon the top of your, pye; boil. the 
Bs of your oyſters to make a lite. Fe put 
it a little pepper and ſalt and the lte er liquor, 
train it th 85 a fieve, and fill your. pye with 
It, "then lay on your « cruſt, and Rick a fe {mall 
Ave” in he middle of your pie, and ſend it to 


due oven... Mt is a a genteel corner diſh. for. a an 


a {MLB LG 
be. A 5 orbfpire G1BLET. Pres. A 
- WHILST the blood of your gooſe is wards, 
ut in a tea-cupful of groats to fwell, grate: the 
crumb of a penny loaf, and pour a gill of bojl- 
ing milk on them, ſhred half a pound of beef 
ſuet very fine, chop two leaks, and four or five 
e of ſage ſmall, three yolks of eggs, pep * 

falt, and nu uwe to your p alate, mix them all u 
toge er, have ready the giblets ſeaſoned ve Z 
5 955 15 a fe a Fatt” and le en e 
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put a und of fat beef over 
f ptit a pot on 
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the pudding, in the middle of the diſh, p. ur ix 
half 3 pint of gravy, lay en good” 5 f e, and 
bake it in a "moderate oven, Hr + EY 


if Roo Pp YE. 1 

91 IA + 

SEIN and e fx young. ropks,. and cnt out 
e back bones, ſeaſon: them well With pepper 
and falt, put them in a deep diſh with a quar- 
ter of a a pint, of water, lay Over them half a pound 
of butter, make a, good puff. paſte, and cover 
the diſh, lay a paper over, for it es 2 Mo 
deal th We 


13741 


* 4 
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LAV n marrow or beef ſuet red very fas f in 
the bottom of your diſh, cut into ſteaks the beſt 
end of a neck of veal, and lay them in, ſtrew over 
them ſome marrow or ſuet, it makes them eat 
tenderer, ſtone a quarter of a pound of jar raifitis, 


chop thema little, wath half a pound of currants; 


and put them over the ſteaks, cut three ounces 
of candied citron, and two ounces- of candied 
orange, and lay them on the top, Boil half a pint 
of ſweet mountain or ſack, with a ſtick of Ein- 
namon, and pour it in, lay a light paſte round 
the diſh; and then lid it, an hour will babe it; 
When it comes out of the oven, put in a a 

A Babe or ſhrub, and ſeryecit up 3: 9 
42207 172 In F6'1 el 11 22 1 22989 
0 Fa Wo = br Fes. 1398 bg Ae 


1 cov: a gllet l in thin flic 1 70 i 11 80 
rer with yolks | of , ſtrawy 577 15 a K 


crumbs 
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crumbs of bread; ſhred a little lemon peel very 
fine, and put it on them with a little grated nut- 
meg, pepper, and ſalt, roll them up very tight, 


and lay them in a pewter diſh, pour over them 


half a pint of good gravy made of bones, put half 
a pound of butter over it, make a lighti paſte, 
and lay it round the diſh, roll the lid thalf-ar 
inch thick, and * it on n ___ olive 
ee —_ Pl * lb 410; 43} nods 


q . 
een 
C3 * * 1 *». » . * 


5" | Aferoury ben oi 


Ct a loin of veal into ſteaks, ſeaſon as lp 


beaten mace, nutmeg, pepper, and falt, lay the 


meat in your diſh with {weet-breads Kala 
with the meat, and the yolks of fix hard eggs, a 
pint of oyſters, and half a pint of good gravy; la 
round your diſh a good puff paſte, half an Sk 
thick, and cover it with a lid the ſame thickneſs, 

ake it in a quick oven an hour and a quarter; 
when you take it out of the oven, cut off the 
lid, then cut the lid in eight or ten pieces, and 
ſtick it round the inſide of the rim, cover the 
FA. with flices of lemon, and ſerve it MPs + 

9 

N oy To make ſævoury PTA. n 


AKE one pound of the inſide of a cielo 


of veal, or the ſame quantity of cold fowl, that 
have been either boiled or roaſted, a quarter 'of 


a pound of beef faet, chop them as ſmall as poſ- 

i le, with fix or eight ſprigs of parſley, ſeaſon 
them well with half a nutmeg grated fine, pep- 
per and falt, put them in a toſfing-pan, with half 
a pint of veal gravy, thicken the gravy with 1 
75 8 8 : itt 8 
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little flour and butter, and two ſpoonfuls of 
cream, and ſhake them over the fire two minutes; 
and fill your patties. —— You muſt make your 
patties thus: Raiſe them of an oval form, and 
Lake them as for cuſtards, eut ſome long nur 
rom bits of paſte, and bake them on a Ging 
box; but not to go round, they are for handles; 
fill your patties When quite hot with the meat, 
then ſet your: handles a- croſs the patties; theß 
will look like baſkets if you have nicely pinched 
the walls of the patties, when you raiſed them; 

fiye will be a dich, you may make them with 
ſugar and currants inſtead of parſley. . 1 


bp PATTIES. 


cur. half a pound of a leg of veal; 1219 
dell, with fix oyſters, put the liquor of the 
oyſters to the crumb of a penny! loaf, mix thein 
together with a little ſalt, put it in a toſſing-pan, 
with a quarter of a pound of butter, and keep 
ſtirring it for three or four minutes over the fire, 
then 'make a good puff paſte, roll it out, and 
cut it in little bits about the ſize of a crown 
piece, ſome round, ſquare, and three-cornered, 
put a little of the meat upon them, and lay a lid 
on them, turn up the edges as you would 1 aſty, 
to keep the gravy in, fry them in a anal, bf 
hog's-lard; they are a pretty corner diſh * eb | 
ner or ſupper : If you want them for garniſh te 
a.cod;s-head, put in ay arg X —_ are Very 
1 for a nen e Ei 1% N11 
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Suter Parrins. r 7 55 


TAKE the meat of a boiled calf's foot; tws 
large apples, arid one ounce of candied orange; 
chop * very ſmall, » grate, half a nutmeg, 8 
them with the yolk of an egg, a ſpoonful 
French brandy,” and a quarter of à pound of 
currants clean waſhed and dried, make a good 
puff paſte, roll it in different ſhapes; as the fried 
ones, and fill them the fame: way; ite may 
either bake or fry them. —.— They; are 2 
fide diſh for ſupper. : 


Common PATTIES. 


"TAKE the kidhey park of a very fat Lak of 
vel, chop the kidney, veal, and fat very ſmall 
all together, ſeaſon it with mace, pepper and 
alt; to your taſte; raiſe little patties. the ſize of 
2 tea cup, fill them with your meat, put thin 
lids on them, bake: ore YT wth Ave" is 
in 515 for a fide diſh. 


Ts make fn Parrins. 


| ns either turkey, houſe lamb; or cles 
With an equal ene of the fat of lamb, loin 
of veal;: dr the inſide of a ſurloin of beef, a little 
Eee wee e and lemon peel ſhred, ut it all 
mortar and pound it very fine, fea- | 

5" it with white pepper and falt, then make a 
fine puff paſte, roll it out in thin ſquare ſheets, 
put the forcemeat in the middle, cover it over, 


dee all round and cut the palle e. even. Juſt 
| before 


and ſpoiling the patties. 4 
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before they go into the oven waſh them over 
with the yolk of an egg, and bake them twenty 
minutes in a quick oven; have ready a little 
white gravy ſeaſoned with pepper, falt, and a 
little ſhalot, thickened up with a little cream or 
butter; as ſoon as the patties come out of the 
oven, make a hole in the top and pour in ſome 
gravy. You muſt take care not to put too much 

ravy in, for fear of its running out at the ſides, 


P 


Wo make common FRITTERS. 


"TAKE half a pint of ale and two eggs, beat 
in as much flour as will make it rather thicker 
than a common pudding, with nutmeg and 


| ſugar to your taſte, let it ſtand , three or four 


minutes to riſe, then drop them with a ſpoon into 


a pan of boiling lard, fry them a light brown, 
drain them on a fieve, ſerve them up with ſugar 


grated over them, and wine fauce i in a boat. 


75 make APPLE . 


PARE the largeſt baking apples you can get, 
take out the core with an apple ſcraper, cut them 
in round ſlices, and dip them in batter, made as 


for common fritters, fry them criſp, ſerve them 


ſupper. 


up with ſugar grated over them, and wine ſauce 
in a boat. They are : proper for a ide my for 


To make CLARY FRITTERS- 


BEAT two eggs exceeding well with one 
{ſpoonful of cream, one of ratifia water, one 
; M ounce 
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A LY 


N 55 ile oranges laid round ae and 


good melted butter in a boat. 


To make RASBERRY FRITTERS. ; 


$$ 74 » 


GRATE two Naples biſcuits, pour over em 
half a gill of boiling cream, when it is almoſt 


cold, beat the yolks of four eggs to a ſtrong 


froth, beat the biſcuits a little, then beat both 


together exceeding well, pyt to it two ounces 


of ſugar, and as much juice of raſpberry as will 


make it a pretty pink colour, and give it a pro- 


d, the ſize of a walnut; when you diſh them 
ſtick bits of citron in ſome, and blanched 


per ſharpneſs, drop them into a pan of boiling 
up, 


almonds cut lengthways in others; lay round 
them green and yellow ſweetmeats and ſerve 


them up. They are a pretty corner diſh for 
either dinner or ſupper. = | 


7 ate Tansry FIT TE. 
TAKE the crumb of a penny loaf, pour on 


it half a pint of boiling milk, let it ſtand an 


hour, then put in as much juice of tanſey as will 
give it a flavour, but not to make it bitter, then 


make ita pretty green with the juice of ſpinage, 


put to it a ſpoonful of ratifia water or brandy, 


ſweeten it to your taſte, grate the rind of half 


a lemon, beat the yolks of four eggs, mix them 


all together, put r in a toſſin g- pan with four 


5 ET, ounces 
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ounces of butter, ſtir it over a flow fire till it is. 
uite thick, take it off, and let it ſtand two or 
three hours, then drop them into a pan full of 
boiling lard, a ſpoonful is enough for a fritter, 
ſerve them up with flices of orange round them, 
grate ſugar over them, and wine ſauce in a boat. 


To make PU FRITTERS with Rice. 7 


' GRATE the crumbs of a penny loaf, pour 


over it a pint of boiling cream, or good milk, 


let it ſtand four or five hours, then beat it ex- 


ceeding fine, put to it the yolks of five eggs, 
four ounces of ſugar, and a nutmeg grated; heat 
them well together, and fry them in hog's lard ; 


drain them on a fieve, and ſerve them up with | 


white wine ſauce under them,  _ .- - 
N. B. You may put currants in if you pleaſe. 


To make WATER FRITTERS. | 


TAKE a quart of water, five or fix ſpoonfuls 
of flour (the batter muſt be very thick). and a 
little falt ; mix all theſe together, and beat the 
yolks and whites of eight eggs with a little 
brandy, then ſtrain them through a hair fieve, 
and put them to the other things; the longer 
they ſtand before you fry them the better. Juſt 
before you fry them, melt about half a pound 

of butter very thick, and beat it well in; you 
muſt not turn them, and take care not to burn 
them: the beſt thing to fry them in is fine lard: 


OY 
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ar half a pint of zratet, 4 hit uf lemon 
peel, a Bit bY; butter the bigneſs of a walnut, a 
little orange flower water ; let theſe boil three 


or four minutes ; then take out the lemon peel, 


and add to it a pint of flour, keep the water, 


boiling and. ſtirring all the while till it is ſtiff, 
then take, it off the fire and put in fix eggs, 
leaving out the whites of three; beat theſe well 
for about half an hour, till they come to a ſtiff 
paſts drop them into a pan of boiling lard with 
ſpoon ; if they are of a tight lightneſs they 
vill be very nice; keep ſhaking the pan all the 
time till they are of a light brown. A large 
diſh will take fix or ſeven minutes boiling ; 
when done enough, put them into a diſh: that 
will drain them, ſet them by-the fire, and ſtrew 


fine Tugar over them. 


1 7 make rA Porrs. 


1 "2 C1 
&. 1. 


* 


; pur Half a pint of good milk into a Sg =. 


pan, and dredge in flour till it is thick as halle. B 
pudding, keep ſtirring it over a flow fire till it is - 
all of a lump, then put it in a marble mortar,” 


when it is cold put to it the yolks of eight e e888, 


four ounces of ſugar, a ſpoonful of roſe Water, 5 
grate a little nutmeg, and the rind of half a le- 


mon, beat them together an hour or more, when 
it looks light and bright, drop them into a pan 
of boiling lard with a tea ſpoon, the ſize of a 
large n nutmeg 8, they x will riſe and look like a large 
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yellow plumb if they are well beat: as you fry 
them, lay them on a ſieve to drain; grate ſugar 
round your diſh, and ſerve them | "as with ſack 

4 


for nge is a e corner for dinner 


ki { *4 


To make GorxRs. : 


BEAT. beer eggs well, with three fpoonfuls | 
of flour, and a little falt, then: mix them with a 
pint of milk, an ounce of ſugar, and half a nut- 
meg grated, beat them well together, then make 
your gofer tongs hot, rub them with freſh but- 
ter, fill the bottom part of your tongs, and clap 
the top upon, then turn them, and when a fine 
brown on both tides, put them in a diſh, and 
pour white wine ſauce over them, five is enough 
for a diſh, do not lay them one upon another, it 
will make them ſoft.— Lou ny put in currants 
if you pleaſe. 


To make Ware Pancaxes, | 


BEAT four eggs well, with two ſpoonfuls of 
fine flour, and two of cream, one ounce of loaf 
ſugar, beat and ſifted, half a nutmeg grated, 
put a little cold butter i in a clean cloth, and rub 
our pan well with it, pour in your batter and 
make it as thin as a wafer, fry it only on one 
fide, put them on a diſh, and grate ſugar betwixt 
__ y pancake, aud ſend them hot to the table. ; 


\ C* $3 


t; make CAAM PANCAKES. 


TAKE the yolks of two eggs, mix them with 
half a pint of good cream, two ounces of ſugar, 
M 3 rub 


. Wh, 
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rub your pan with lard, and fry them as thin as 
poſſible, State ſugar over them, and Jerye them: 


1 


18 "to. make Cary fd es: KIN? 
BEAT three eggs with three {poanfuls of 


fine flour, and a little ſalt, exceeding well, mix 


them with a pint of milk, and put lard into your 
pan; when it is hot, pour in your batter as thin 
as poſſible, then lay in your clary leaves, and 

dur a little more batter thin over 3 fry 


| they a fine brown; arid ſerve thedwu ups t = 


Sib Fac e 7 ; 1 
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F* 'To 55 make Barren Pancanrs.” 


R UF Saget, . 5 

BEAT * eggs weigh : a unde Rene Be very 
well; put to it a pint of milk, and a little falt, 
fry. — in lard or butter, grate 2 W 
cut 1 and ſerve them 2 05 


4.6 ts 12 * i rf; oy 


To make fine PANCAKES. | 


—_ -_- 


TAKE 2 pint of cream, cight eggs —_ 
out two of the-whites), three ſpoonfuls of ſack, 


or orange flower water, a little ſugar if it be 


agrecable, a grated nutmeg; the butter and 
cream muſt be melted over cf fire, mix all to- 
gether with three ſpoonfuls of flour; butter the 
frying-pan: for the firſt, let them run as thin as 


| . e and ſend 
them up hot. Tt net dne nov 


Ta make e PANCAKES... | 0 wit, : 
BEAT four eggs and put to them half a pint 
6 Cream, four ſpoons of flour, and of 
fine 
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fine ſugar, beat them a quarter of an hour, then 
put in one ſpoonful of the juice of tanſey, and 
two of the juice of ſpinage, with a little grated 


nutmeg, beat all well together, and fry them in 
freſh, butter: garniſh them with quarters of 


Seville oranges, grate double refined ſugar over 
them, and fend chem up hoe. 


20 make a pinł- coloured PAN AR RK. 


BOL a large beet root tender, and beat it 
fine in a marble mortar, then add the yolks of 
four eggs, two r of flour, and three 
ſpoonfuls of good eream, ſweeten it to your 
taſte, and grate in half a nutmeg, and put in a 
glaſs of brandy ; beat them all together half an 


hour, fry them in butter, and garniſh them with 


reen ſweetmeats, ' preſerved apricots, or green 
ſprigs of myrtle.—lt is a pretty corner diſh for 
cither dinner or ſupper, . 7 OS | 
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TFIREAD and cuſtard puddings. require time 


D and a moderate oven, that will raiſe, and 


not burn them; batter and rice puddings a quick 


oven, and always butter the pan or diſh befor 
your pour the pudding in; when you boil a A 
ding, take great care your cloth is very clean, dip 
it in boiling water, and flour it well, and give 


your cloth a, ſhake ; if you boil it in a baſon, 
3 | *” M 4 FL-DOICE- «1 butter 


ad 
a 7 
« — — 
— — > — — 
+ — — . 4 
— — . en er — * — 


will take four hours boiling. 
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butter it, and boil it in plenty of water, and 


turn it often, and do not cover the pan; when 


enough take it up in the baſon, let it ſtand a few 
minutes to cool, then untie the ſtring, wrap the 
cloth round the baſon, lay your diſh over it, 
and turn the pudding out, and take the baſon 
and cloth off very carefully, for very often a 
light Wah g 18 broken! in turning out. 


5 1 


1 s- \ 4 Hunting Puppixo.. e 


6-4 BEAT eight eggs, and mix them with a int 
of good cream, and a pound of flour, beat them 


well together, and put to them a pound of beef 


ſuet CHOpPe ed very fine, a pound of currants well 
alf a pound of jar raiſins ſtoned and 


leaned, 
chopped ſmall, a quarter of a pound of powdered 


ugar, two ounces of candied citron, the fame of 


| candied orange cut ſmall, grate a larg e nutmeg, 


and mix all well together; with half a gill of 
brandy, put it in a cloth, and tie it up. cloſe, i 


20 nale a baked Armoxy Puppino, 


BOIL the ſkins of two lemons very tender, 
and beat them very fine, beat half a pound of 
almonds in roſe water, and a pound of ſugar 


very fine, melt half a pound of butter and let 
it ſtand till quite cold; beat the yolks of eight 


eggs and the whites of four, mix them, and 


beat them all together with a little 225 Lower 
Water, and bake 1 it in the oven. ot 


To 
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To make. a baked APPLE 1 Bag 1 


HALF a a pound of a apples well boiled and 
pod. half a pound of butter beaten Fri 
cream, and mixed with the Apples before Gus 
are cold, and fix eggs with the Whites well 
beaten afid ſbrainecr, half a pound of ſugar 
pounded and fifted; 3 thats rinds of two Aeris 
well boiled and beaten; ſhift the peel i into clean 
water twice in the boiling, put a thin cruſt in 
the bottom and rims , of "Fo Os" Half an 
how Fl bake. i rare ee 


105 kb 4 bit Car any Popp. 2 5 
55 bt 9 3 58% 
BOY A flick or two of cinnamon, ina 5 75 


rr 


| it rows pretty thick, but do no t let it boi n 

it 5 . 1 ſtand till it be Julke cold, e 
a cloth very well, and dredge it with flour, put 
in your cuſtard, and tie it up very cloſe, it will 
take three quarters of an hour boiling, when you 
take it up, put it in a round baſon to cool a lit- 
tle, then untie the cloth, and lay the diſh on the 

bowl, and turn it upſide — ; be careful how 
vou take off the cloth, for a very little will 
break the pudding, grate over it a little ſugar; 
for ſauce, — wine nen mn cGous and 
butter, put in the diſn. 


A 


3 2 ——— — 


* 


* 
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Alan PuppiNG: | N. 


2 BLANC and beat eight ounces of Jordan 
nonds, with orange flower water, add to them 
half a pound af cold butter, the yolks of ten 
eggs, the juice of a large lemon, half Th rind 8 
grated fine, work them in a. marble mortar, or 
* baſon, till they look white and light, 
1 a good 22 paſte pretty thin in the bottom 
China di 


and pour in your pudding z it 
yall take Raga! an. -hout baking. BY en 


3 5 make a Lzmon PuppinG TNA Way.” 


GRATE the ads 13 four lemons, and the 
ce of two or three, as they are in ſize, then 
t two biſcuits grated,” three quarters . i 

pound of boiled e with: Noa 

fugar diffolved in the yolks of 8 eggs e 
four whites well beat, with a little ſalt and a 
quarter of a nutmeg grated; mix all together 
very well and put it into a diſh, put nice paſte 
round the edge before it ng into the oven. 


» T4 + £ 1 4 — : 
2 5 "TE : . Lad 6 


Half an hour d witl bake it, 17 
1 Fo make i 4 Tron! oro tg; 4 ; hit " 
- TAKE a pound of flqur well dried and ſifted, 


of fine ſugar beat and ſifted, abe den 
a lemon de th twelve eggs, the yolks, b 

a little by themſeives, and the whites, beat; tall 
they are all froth, then gently mix all together, 
put it — and bake it 3 hour. 


A 


A ground Rict PupbinG, 


' BOIL four ounces of ground ric im Water, 
till it be ſoft, then beat the yolks of four eggs⸗ 
and put to thera pint of cream, four ounces of 
ſugar, and a quarter of-a pound of butter, mix 
them all well together ; z vou may e N 
bake We 04 90 * 

230} An ORANGE PuppiNG,, 09384081 


— 


' BOIL the. rind of a Seville orange very bolt, 
beat it in a marble mortar, with the juice, put 
to it two Naples biſcuits grated very fine, half a 
pound of butter, a quarter of a pound of ſugar, 

2 lks of fix eg , mix them well to- 
8 a. . pu f paſte round the edge of 
your C „bake it in a gentle oven half 
an — you Sim make a lemon pudding the 
ſame Way; 15 LAG, --5rh a en n by 1257 
e | 


T: 0 nale an Onaner Puppine 4 fond Ways 


TARE che rinds of fix oranges, boil them 
till they are tender, changing the water as often 
as you find it bitter, cut them very fine, then 
pound and fift three quarters of a pound of loaf - 
ſugar, waſh very well three quarters of a pound 
of butter, then take twelve eggs, leaving four 
of the whites out; mix all well together, but- 
ter the bottom of "the" diſh well, and make A 
rich cruſt, which muſt be put at the bottom. 
Bake it nicely ; it * not be too broẽwun. 


Carr's 
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- Carr“ s-Foor- Puppixe. 


B01“. a 2 gang of calves feet, take the meat 
nm the bones, an chop it exceeding fine, put 
to "Tt the Erumb! of a a penny loaf, A pound of beef 
fuet® thted very ſmall, half a pint of cream, 
eight eggs, a pound of currants well cleanſed, 
four ounces of citron cut ſmall, two ounces of 
candied orange cut like ſtraws, a a large nutmeg 
grated, and à large glaſs of brandy, mix them 
all very well together, butter your cloth, and 
duſt it with flour, tie it cloſe up, boil it Hive: 
hours; When you take the pudding up, it is beſt 

to put it in a bowl that will juſt hold it, and 
let it ſtand a quarter of an hour, before you 
turn it out, lay your diſhꝭ upon the top of the 
baton, and turn it ide dem e ate . 


| x; 727 74 -115e! A 11 
ee n 


iff boiled. e Puppino. ny ilk 


Bon. a quarter of a pound of. rice in nter, | 
till it be L 5 gu and put it in a hair ſieve to drain, 
beat it in a marble mortar, with the yolks of 
five eggs, a quarter of a pound of butter, the 
fame of ſugar, grate a ſmall nutmeg, and the 
rind of half a lemon, work them well together 
half an hour, then put in half a pound ef 
currants well waſhed. and cleaned,” mix them 
well together, butter your cloth and tis itiup;* 
boil it An. 10 a0 ſerve it up with white wine 
n e ee Gt ches Ii! 
Toe oo From ogy Egg: li 


BR EA 
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N BR EAD PUDDING. * | 
TAKE the crumb of a" penny loaf, "A pope 
on it a pint of good mill bailing hot, 19 
it is cold, beat it very fine, with two ounces of; 
butter,” and ſugar to your palate, grate | 5 
nutmeg in it, beat it up with four 0 and 
put them in and beat al together near half an 


hour, tie it in a cloth and boil it an hour, Jou. 


may put in half a r of currants for change, 
and pour o over it v. ite wine e ſauce. 


111 94 
1700 


2 make a bel Bra? abt a Je Ny 
DAE 80 | Way. | | (31 K Fo 


TAKE ao indiderof'u enny Waffe grate 1 
ſine, add to it two ounces of butter, Wes a pinnt 
and a half of milk, with a ſtick of cinnamon, 
boil it and pour it over the bread, ' and cover it 
cloſe till it is cold, then take fix eggs beat up 
very well with'roſe water, mix them all- ae 
togettiers ſweeten to your taſte, and boil it one 
hour.” | 


. make @ NICE Puppixs, - + row 
3111 | 


namon, four eggs with the whites well beaten, 

the rind of a lemon grated, half a pound of _ 

ſuet chopped fine, as much bread as will do; pour 
your milk on the bread and ſuet, keep mixing 


it till cold, then put in the lemon peel, eggs, 


a little ſugar, and ſome nutmeg grated fine. 
Either bake or boil it, as you think proper. 


— 


4 „ And 


E 2 pint b milk Wick a bit bf E? 


ty 


# 


\ 
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.To make-a PLAIN PuDDiNG. | 
BEAT the yolks. and whites of tree ende 


Wich two large 1 oonfuls of flour, a little falt, 
and half a pint of good milk or cream, make it 
the thickneſs of pancake batter, and beat all 


. BAT well together. Half an hour will boil it. 


8 To make a Stevzr — OY 


Ver a penny loaf as thin as poſſible, put a 


layer of bread in the bottom of a pewter diſh, 
then ſtrew over it a layer of marrow, or beef ſuet, 


a handful of currants, then lay a layer of bread, 


and fo on till you fill your diſh; as the firſt lay, 


let the marrow, or ſuet, and currants be at the 


top, beat four eggs and mix them with a quart 


of cream, a quarter of a pound of ſugar, and a 


large nutmeg grated, pour it on your diſh, and 
- bake it in a moderate oven, when it comes out 


of. the oven, pave over it wine ſauce. 


"Is AprIcorT Poppins. 


TAKE twelve large apricots, pare them, and 
give them a ſcald in water, till they are ſoft, then 
take out the ſtones, grate the crumb of a penny 
loaf, and pour on it a pint of cream boiling. hot, 
let it ſtand till half cold, then add a quarter of a 
pound of ſugar, and the yolks of four eggs, mix 
Al together with a glaſs of Madeira wine, pour 
it in a diſh with thin puff paſte round, bake i. 


half an hour i in a moderate oven. 


5 


) 


w- DO) [4 4 oat ir} is) £46 Shen ie," D 
BEAT eight eggs very well, and put them in 
2 pan, with half a pound of butter, and the fame 


pudding for a corner for dinner, and a middle for 


; 5 * l * + : 
r "wt; 106 *. 11 1 : ” =o — ny * „ 4 Fl : 7 5 * 
* 1415 PC. it 7 V : * 1 ® E I I I : Pu D D 7 N 2 s 
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581 . . I . 2 = +. a+ rr 44489885 28 " 
oy BOIL four ounces of vermicelli in a pint of 
new milk till it is foft, with a ſtick or two of 


cinnamon, then put in half a pint of thick cream, 
à quarter of a pound of butter, a quarter of a 
pound of ſugar, and the yolks of four beaten 
— Bake it in an earthen diſh without a 


eggs. 
paite. 


Amd Saco PoppinG, | 


my 


TAKE two ounces of ſago, boil it in water 


with à tick of cinnamon till it be quite ſoft and 
thick, let it ſtand till quite cold, in the mean 
time grate the crumb of a halfpenny loaf, and 


ounces of marrow, and half a pound of ſugar, 
and the yolks of four beaten eggs, beat them all 


together for a quarter of an hour, lay a puff 


Paſte 


* that 
438 * 
* 4 * 


16 "© THE"EXPERIENCED ” © 


paſte round your diſh, and fend it to the oven; 
when it comes back ſtick it over with blanched 


almonds cut the long way, and hs 9; eitten cut 


* * %* 
4 


N erf to tablleee. 


1910 A boiled Tanszy Puppinc, © 0 4 ** 


RATE four Naples biſcuits, put as ah 


n boiling hot as will wet them, beat the 
yolks of four eggs, have ready a few chopped 


tanſey leaves, with as much ſpinage as will make 


it a pretty green, be careful you do not put toe 


much tanſey in, it will make it bitter, mix all 
together when the cream is cold with a little 
ſugar, and ſet it over a flow fire till it grows 
thick, then take it off, and when cold put it in 


a cloth, well buttered and floured, tie it up cloſe, 
and let it boil three quarters of an hour, take it 


up in a baſon, and let it ſtand one quarter, then | 


turn it carefully out, and put white wine e ue 
round it. | | 55 


A Tanszy . with ALMONDS. 


. BLANCH four ounces of almonds, and beat 
them very fine with roſe water, lice a French 
roll very thin, pour on a pint of cream boili 

hot, beat four eggs very well, and mix with the 


eggs when beaten a little ſugar and grated nut- 


meg, a glaſs of brandy, a little] Juice: of tanſey, 
and the juice.of ſpinage to make it green, put 


all the ingredients into a ſtew- pan, with a quar- 


ter of a pqund of butter, and give it a gentle 
boil; you may either boil it or bake it in A, iſh, | 
either with. a cruſt or writing paper. n 


j * # » % - 7 * 
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* 


ATaxsEY Puppine gf ground Ric. 
BOIL fix ounces of ground rice in a quart of 
milk, till it is ſoft; then put in half a pound 


of butter, with ſix eggs very well beat, and ſugar 


and roſe water to make it palatable; beat ſome 
ſpinage in a mortar, with a few leaves of tanſey, 
7 ns. out the juice through a cloth, and put 
it in, mix all well together, cover your diſh with 
writing paper well buttered, and pour it in; 
three quarters of an hour will bake it; when 
you ith 

ſweet orange in half quarters. 


A Saco PuppinG another Way. 


BOIL two ounces of ſago till it it quite thick 
in milk, beat fix eggs, leaving out three of the 


whites, put to it half a pint. of cream, two 


ſpoonfuls of ſack, .nutmeg and ſugar to your 


taſte; put a paſte round your diſh, 


Little Citron PuDppiNnGs. 


TAKE half a. pint of cream, one ſpoonful 


of fine flour, two ounces of ſugar, a little nut- 
meg, mix them all well together, with the yolks 
of three eggs, put it in tea-cups, and ftick in it 
two ounces of citron cut very. thin, bake them 
in a pretty quick oven, and turn them out upon 
a China diſh, —Five is enough for a fide diſh.” * 


A baked TANSEY PUDDING: 1 


GRATE the crumb of a penny loaf, pour 
on it a pint of boiling milk, with a quarter 
oy e of 


it up ſtick it all over with a Seville or 
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of a pound of butter in it, let it ſtand till almoſt 
cold, then beat five eggs, and put them in with 
a quarter of a pound of ſugar, a large nutmeg 
grated, and a glaſs of brandy, ſtir them about 

and put them in a toſſing pan, with as much 
juice of ſpinage as will. green it, and a little 
tanſey chopped ſmall, ſtir it about over a flow 
fire till it grows thick, butter a ſheet of writing 
paper and lay it in the bottom of a pewter diſh, 
pin the corners of the paper to make it ſtand 
one inch above the diſh to keep the pudding 
from ſpreading, and let it ſtand three quarters of 
an hour in the oven; when baked, put the diſh 
over it you ſend it up in, and turn it out upon it, 
take off the paper, ſtick it round with a Seville 
orange cut in half quarters, ſtick one quarter in 
the middle, and ſerve it up with wine ſauce. It 
will look as green as if it had not been baked 
when turned out. PIT Fee Ort 87:06) 


A green Cob IN Puppind. © © 


GREEN a quart of codlings, as for a pye, 
rub them through a hair ſieve with the back of 
a wooden ſpoon, and as much of the juice of 
beets as will green your pudding, put in the 
crumb of half a penny loaf, half a pound of 
butter, and three eggs well beaten ; beat them 
all together with half a pound of ſugar, and two 
ſpoonfuls of cyder ; lay a good paſte round the 
rim of the diſh, and pour it in,—Half an hour 


To 


i 


ith like nere puddings, and ſerve it up. 
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To make a common Rice Poppin. 


WASH half a pound of rice, put to it three 
pints of good milk, mix it well with a quarter 
bf a pound of butter, a ſtick or two of cinnamon 
beaten fine, half a nutmeg grated, one egg well 
beat, a little falt and ſugar to your taſte, —— 
One hour and a half will bake it in a quick oven; ; 
when it comes out take off the top, and put the 
pudding i in breakfaſt cups, turn them 1 into A hot. 


NN; 


Uri 4 Marrow Poppixo. 


1 


. {POUR on the crumb of a penny Joaf'a vine 
of cream boiling hot, cut a pound of beef mar- 
tow very thin, beat four eggs very well, then add 
4 glaſs of brandy, with ſugar and nutmeg to your 
taſte, and mix them all well up together; you 
may either boil or bake it, three quarters of an 
hour will do it, cut two ounces of citron very 


thin, and ſtick them all over it when you diſh 


it up. 3 


MaARROW Puppixe a 3 may. 


HAL boil four ounces of rice, ſhred half 
a pound of marrow very fine, ſtone a quarter of 
à pound of raiſins, chop them very ſmall, with 
two ounces of currants well cleanſed, beat four 

eggs a quarter of an hour, mix it all together with 

a pint of good cream, a ſpoonful of brandy, "ſugar 
and nutmeg to your taſte; you may either bake | 
it or put it in hogs 1kins. 


* 
FT 4 


wo 
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MakROwWw Pu p DIN 2 third May. 


BLANCH half a pound of almonds, put 
them in cold water all night, the next day beat 
18 a marble mortar very fine, with orange 
Wer, or roſe water, take the crumb of a penny 
loaf, and pour on them a pint of boiling cream, 
whallt the cream is cooling, beat the yolks of 
four eggs and two whites a quarter of an hour, 
add. a; little ſugar, and grate nutmeg to your, pa- 
late, have ready ſhred the marrow of two bones, 
and mix them all well together with alittle can- 
died orange cut ſmall, this is uſually made to fill 
in ſkins, but it is a good baked pudding: if you 
put it in ſkins, do not fill them too full, for it 
will ſwell, but boil them gently. 
WùIITE PuDDINGs mm SKINS. 
WASH half a pound of rice in warm, watcr, g 
boil it in milk till it is ſoft, put it in a ſieve to 
drain, blanch and beat half a pound of Jordan 
almonds very fine, with roſe water, waſh and 
dry a pound of currants, then cut in finall bits 
a pound of hog's lard, take fix eggs and beat 
them well, half a pound of ſugar, a large nut- 
meg grated, a ſtick of cinnamon, a little mace, 
and a little ſalt, mix them very well together, 
fill your ſkins and boil them. | 
To make à QUaxInG PuppING. * 
| BOIL a quart of cream, and let it ſtand till 
almoſt cold, then beat four eggs a full quarter of 
an hour, with a ſpoonful and a half of flour, then 
mix them with your cream, add ſugar and nut- 
meg to your palate, tie it cloſe up in a cloth well 
N 9 buttered, 


4 j 7 %. 14 
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buttered, and let it boil an hour and turn it 
carefully out. 105.1 a1 


70 make a QUAKING PUDDING ſecond Way. 


TAKE a pint of good cream, the yolks of 
ten eggs and fix whites, beat them very well, 
and run them through a fine fieve; then take 
two heaped Wobnfuls of flour, and a f. zoonful 
or two of cream, beat it with the flour till it be 
ſmooth, then mix all together, and tie it cloſe 
up in a diſh or baſon well rubbed with butter 
and dredged with flour, the water muſt bofl 
when you put in the pudding. One hour will 


boil it; ſerve it up with wine fauce 1 ina boat. 


| To make YoRKSHIRE PuppING to bake under 
Meat. 


BEAT four eggs with four large ſpoonfuls of 
| fine Hour, and a little ſalt, for a quarter of an 
hour, put to them one quart and a half of milk, 
mix them well together, then butter a dripping- | 
pan and ſet it under beef, mutton, or a loin of 
veal when roaſting, and when it is brown cut it 
in ſquare pieces and turn it over; when well 
browned on the under ſide, ſend it to table on a 
diſh. —You may" mix a boiled pudding the fame 


way... 
'A boiled Mirk PuppixG. 


POUR a pint of new milk boiling hot on 
three ſpoonfuls of fine flour, beat the flour and 
milk for half an hour, then put in three eggs and 
ber it a little longer, grate in half a tea- ſpoonful 
; of ginger, dip the cloth in _ boiling water, butter 
It well, and flour it, put in the pudding and tie 
X * cloſe Ps and boil it an hour; it requires great 

N 3 care 
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care when you turn it out; pour over it t thick 
melted butter. 


. len Hrn 8 2 
OF ſpinage, beets, parſley, and "RIS 3 


each a handful, waſh them and give them a ſcald 


in dai water, then ſhred them very fine, 
have r a quart of groats ſteeped in warm 
Water delt an hour, oF a pound of hog” s lard 
cut in little bits, three large onions chopped 
ſmall, and three ſage leaves hacked fine, put in 
a little ſalt, mix all well together, and tie it cloſe 


up; it will require to be taken up in poiling t to 


Macken the ſtring a little, 
To make a YAM rü 


TAKE a middling white yam, and killer 


boil or roaſt it, then pare off the ſkin and pound 
it very fine, * 220 three TN of a pound of 


butter, half a pound of ſugar, a little mace, 
cinnamon, and twelve eggs, leaving out Half 


the whites, beat them with a little roſe water. 


'You may put in a little citron cut fmall, it 125 
like it, and bake it nicely. | 


GOOSEBERRY 8 


SCALD half a pint of green gooſeberrries 0 


water till they are ſoft, put them into a ſieve to 
drain, when cold work them through an hair 
ſieve with the back of a clean wooden ſpoon, 
add to them half a pound of ſugar, and the ſame 
- of butter, four ounces of Naples biſcuits, beat 
ſix eggs very well, and then mix all together, and 
beat them a quarter of an hour, pour it in an 


earthen diſh without paſte ; half an hour "Wl 
"oy it, 
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Too make RASPBERRY DUMPLINS.. - 


MAKE a good cold paſte, roll it a quarter of 
an inch thick, and ſpread over it raſpberry jam 
to your own liking, roll it up, and boil it in a 
cloth one hour at leaſt, take it up, and cut it'in 
five ſlices, and lay one in the middle and the other 
four round it, pour a little good melted butter 
, in the diſh, and grate fine ſugar round the edge 
1 of the diſfl.—It is proper for a corner or ſide for 
1 dinner. {7 

Tuo make Damson DuMPLiNns. 

MAKE a good hot paſte cruſt, roll it pretty 
thin, lay it in a baſon, and put in what quantity 
of damſons you think proper, wet the edge of 
the paſte, and cloſe it up, boil it in a cloth one 
hour, and ſend it up whole, pour over it melted 
butter, and grate ſugar round the edge of the 

diſh: Note, you may make any kind of pre- 


ſerved fruit the ſame way. 
p 1 * To make APPLE DUMPLINS. 


PARE your apples, take out the core with an 
apple ſcraper, fill the hole with quince or orange 
marmalade, or ſugar, which ſuits you, then take 
-4 piece of cold. paſte, and make a holè im it, as 
if you was going to make a pye, lay in your ap- 
ple, and put another piece of paſte in the ſame 
form, and cloſe it up round the fide of your ap- 
ple, it is much better than gathering it in a lump 
at one end, tie it in a cloth, and boil it three 
quarters of an hour, pour melted butter over 
them, and ſerve them up, five is cnough for a 
diſh. 1 
* | N 4 To 
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e ae a SPARROW Biene 


MIX half. pint, of good milk, with three 
eggs, a little Alt, and as much flour as will 
make it a thick batter, put a lump of butter 
rolled in pepper and ſalt in every ſparrow, mix 
them in the batter, and tie them in a cloth, boil 
them one hour and a half, pour melted butter 
over them, and ſerve them up. 


x, To make a BARM PupDiNG. + Þ #4\g 

TAKE a pound of flour, mix a ſpoonful of 
barm i in it, with a little ſalt, and make it into 
a light paſte with warm water, let it lie one 
hour, then make it up into round balls, and tie 
them up in little nets, and put them in a pan of 
boiling water, do not cover them, it will 1 
them ſad, nor do not let them boil ſo faſt as to 
let the water boil over them, turn them when 
they have been in fix or ſeven minutes, and they 


will rife through the nets and look like riod, : 


twenty minutes will boil them ; ſerve them up. 
and pour. ſweet ſauce over them. 


Jo make a HANoveR CAKR or al 


TAKE half a pound of almonds blanched 
and beat fine with a little roſe water, half a 
pound of fine ſugar pounded and ſifted, fifteen 


eggs, leaving out half the whites, the rind of 


a Jemon grated very fine; put a few almonds in 
the mortar at a time, and put in by degrees about 
a tea- cupful of roſe water; keep throwing i 
the ſugar; when you have done the almonds and 
ſugar together a little at a time till they are dll 
uſed up, then put it into your pan with thee! gs: 
beat ae very well together. Half an honor” 
ii. bake it; it muſt be a light brown. 
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HEN you ſpin a ſilver web for a deſert, 
always take particular care your fire, is 
cdlear, and a pan of water upon the 

five; th N the heat from your face and ſto- 


mach, for fear the heat ſhould make you faint; 


you muſt not ſpin it before a kitchen fire, for 
the ſmaller the grate is, ſo that the fire be clear 
afid hot, the better able you will be to fit a long 
time before it, for if you ſpin a whole defert, 
you will be ſeveral hours! in ſpinning it; be ſure. 
to Have a tin box to put every baſket in as you 
ſpin them, and cover them from the air, and 
keep them warm, until you have done the whole 
as your receipt ditects you. 

If you ſpin a gold web, take care your chafing 
diſh is burnt clear, before you ſet it upon the 
table where your mould is, ſet your ladle on the 
fire, and keep ſtirring it with a wooden ſkewer till 


it juſt, boils, then let it cool a little, for it will 


not ſpin when it is boiling hot, and if it grows 
cold it is equally as bad, but as it cools on the 
ſides of your ladle, dip the point of your knife 
in, and begin to ſpin round your mould as long 
as it will draw, then heat it again; the only art 
is to keep it of a proper heat, and it will draw 
out like a fine thread, and of a gold colour; it 
is a great fault to put in too much fugar at a time, 

1 4 for 
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for often heating takes the moiſture out of tlie 
ſugar, and burns it ; therefore the beſt way is to 
put in a little at a time, and clean out your ladle. 
When you make a hen or bird's neſt, let part 
of your jelly be ſet in your bowl before you put 
on your flummery, or ſtraw, for if your Jelly i 1s 
warm, they will ſettle to the bottom, and mix 
Ns et bY. 


If it be a fiſh pond, or a tranſparent dd 7 


-put in your jelly at three different times, to make 
your fiſh or fruit keep at a proper diſtance one 


from another, and be ſure your jelly is very clear 


and ſtiff, or it will not ſhow the figures, nor keep 
whole; when you turn them out, dip your baſon 
in warm water, as your receipt directs, then turn 
your diſh or falver upon the top of your baſon, 
and turn your baſon upfide down. 

When you make eise, always obſerve 

to have it pretty thick, and your moulds wet in 
cold water, before you put in your flummery, or 
your jelly will ſettle to the bottom, an the 
cream ſwim at the top, ſo that it will look to be 
two different colours. 
If you make cuſtards, do not let chem boil 
| Her the yolks are in, but ſtir them all one way, 
and keep them of a good heat till they be thick 
enough, and the rawnelſs of the eggs is gone off. 

When you make whips, or ſylabubs,: rai ſe 


your froth with a chocolate mill, and lay ĩt upon 


a ſieve to drain, it will be auch prettier, 'and 
will lie upon your glaſſes, without mixing with 


your wine or running down the ſides of your 


laſſes; and when you have made any of the 
Pefore mentioned things, Ber them 1 in a cool 
11 7 
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airy place, for a cloſe place will give chem a 51 | 
raſte, and ſoon ſpoil them. 


To Join 4 SILVER WB for covering SWEET- 
Mears. 


TAKE a | quarter of 2 pound of cats 
ſagar, i in one lump, and ſet it before a moderate 
fire, on the middle of a filver falver, or pewter 
plate, ſet it a little aſlant, and when it begins to 
run like clear water to the edge of the plate or 
ſalver, have ready a tin cover, or china bowl 
ſet on a ſtool, with the mouth downward, cloſe 


to your ſugar, that it may not cool by carrying 


too far, then take a clean knife, and take up as 


much of the ſyrup as the point of the knife will 


hold, and a fine thread will come from the point, 


which you muſt draw as quick as poſſible back- 
wards and forwards, and alſo around the mould, 

as long as it will ſpin from the knife; be very 
careful you do not drop the ſyrup on the web, if 
you do, it will ſpoil it, then dip your knife into 


the ſyrup again, and take up more, and ſo keep 
ſpinning till your ſugar is done, or your web is 
thick enough; be ſure you do not let the knife 
touch the lump on the plate that is not melted, 


it will make it brittle, and not ſpin at all, if your 


ſugar is ſpent before your web is done, put freſh 
ſugar on a clean plate or falver, and do not ſpin 
from the ſame plate again, if you do not want the 
web to cover the ſweet-meats immediately, ſet it 
in a deep pewter diſh, and cover it with a tin 
cover, and lay a cloth over it, to prevent the ais 
from getting to it, and ſet it before the fire (it 
e to be kept warm, or it will fall) when 


5 yous 
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your dinner or ſupper is diſhed, have 8 
plate or diſh, of the ſize of your web, filled with 
different coloured ſweat- meats, and ſet your web 
over it, It is pretty foramiddle, where the diſhes 
are few, or Corner where the number is large. 


To fon a Gor Wzs for covering Sg re 
Nr | 


” BEAT four ounces of A frgar 3 in 
a marble mortar, and fift it through a hair ſieve, 


then put it in a filver or braſs ladle, but ſilver 


makes the colour better, ſet it over a chafing- 
diſh of charcoal, that is burnt clear, and ſet it 
on a table, and turn a tin cover or china bowl 
upfide down upon the ſame table, and when your 
ſugar is melted, it will be of a gold colour, take 
your ladle off the fire, and. begin to ſpin it with 


a knife, the ſame way as the ſilver web; when 


the ſugar begins to cool and ſet, put it over the 
fire to warm, and ſpin it as batore, but. do not 


warm it too often, it will turn the ſugar a bad | 


colour ; if you have not enough ſugar, clean 
the ladle before you put in more, and {pin it 
till your web is thick enough, then take lit off 


and ſet it over the ſweet-meats, as you. did, She 


ſilver web. 3 


To make Gu Park er Drskxr mah 
or Covers.” eee Fn . Yo 


"TAKE one ounce of gum e bee it it 


An 


a K of cold water all night, the. NEXt 
morning have ready, a pound of treblerre ehned 

ſugar, beat and fift it through a filk fic eve, Tub 
Jour gum through ; a hair eve, then mix your 


fu gar 
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fugar and gum together with a ſtrong hand, and 


in working it will become as white as ſnow. 

then take a little fine hair powder and make it 
into a very ſtiff paſte, then cut it into baſkets 
or crocrans, ſwans, or any kind of mould or 
figure you pleaſe; dry it in a very cool ſtove or 
oven, or before the fire, and it will be quite 
white and hard and fit for uſe, either to cover 
ſweetmeats or ſet off a deſert. _ ME 


— 


. To. make a CHINEsE TEMPLE or OBETISK. 


_ TAKE four ounces: of fine flour, half an 
ounce of butter, one ounce of fine ſugar, boil 
the ſugar. and butter in alittle water, When it is 
cold beat an egg and put to the water, ſugar, and 
butter, mix it with the flour, and make it into 
a very {tiff paſte, then roll it as thin as poſſible, 
have a ſet of tins the form of a temple, and put 
the paſte upon them, and cut it in what form 
you pleaſe, upon the ſeparate parts of your tins, 
keeping them ſeparate till baked, but take care to 
have the paſte exactly the ſize of the tins ; when 
you, have cut all the parts bake them in a flow 
oven, when cold take them out of the tins and 
join the parts with ſtrong iſinglaſs and water 
with, a camels- hair bruſh, and ſet them one up- 
on the other, and the forms of the tin moulds 
will direct you; if you cut it neat, and the paſte 
be rolled very thin, it is a beautiful corner for a 


large table; if you have obeliſł moulds you may 


make them the ſame way for an oppoſite corner. 
Take care to make the pillars ſtronger than the 


top; fo as to bear the weight; you may cut the 


form 
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form of covers with this paſte for wet or "oP 
ſweetmeats, or creams for tu pper diſhes. 


E make a DesenT of Spun SUGAR, PE, 


SPIN two large-webs, and turn one upon the 
other to form a globe, and put in the inſide of 
them a few ſprigs of ſmall flowers and myrtle, 
and ſpin a little more round to bind them toge- 
ther, and ſet them covered cloſe up before the 
fire, then ſpin two more on a lefler bowl and 
put in a ſprig of myrtle, and a few ſmall flowers, 
and bind them as before, ſet them by, and ſpin 
two more leſs than the laſt, and put in a few 
flowers, bind them and ſet them by, then ſpin 
twelve couple on tea-cups of three different ſizes, 
in proportion to the globes, repreſent: baſkets, 
and bind them two and two as the globes with 
ſpun ſugar ; ſet the globes on a ſilver ſalver, one 
upon another, the largeſt at the bottom, and 
ſmalleſt at the top; when you have fixed the 
globes, run two ſmall wires through the middle 
of the largeſt globes, acroſs each other; then 
take a large darning needle and ſilk, and run it 
through the middle of the largeſt bakers croſs 
it at the bottom, and bring it up to the top, and 
make a loop to hang them on the wire, and do 
ſo with the reſt of your baſkets, hang the largeſt 
baſkets on the wires, then put two more wires 
a little ſhorter acroſs, through the-middle-of the 
ſecond globes, and put the ends of the wires aut 
berwixt the baſkets, and hang on the four mid- 
dle ones, then run two more wires ſhorter:than 
the laſt, through the middle of the top globe, ant 
2718 the baſkets over the loweſt; ſtick a iprig 
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of myrtle on the top of your globes, and ſet is 
on the middle of the table. Obſerve you do not 
put too much ſugar down at a time for a ſilver 
web, becauſe the ſugar will loſe its moiſture and 
run in lumps inſtead of drawing out ; nor too 
much 1n the ladle, for the gold web will loſs 
its colour by heating too oft. —You may make 
the baſkets a filver, and the globes a gold co- 
lour, if you chooſe them.—It is a pretty deſert 
for a grand table. FATE | 


To make Carr's Foor JELLY. __ 

- PUT a gang of calves feet well cleaned inte 
a pan, with ſix quarts of water, and let them 
boil gently till reduced to two quarts, then take 
out the feet; ſcum off the fat clean, and clear 
your jelly from the ſediment, beat the whites 
of five eggs to a froth, then add one pint of 
Liſbon, Madeira, or any pale made wine, if you 
chooſe it, then ſqueeze in the juice of three le- 
mons; when your ſtock is boiling, take three 
ſpoonfuls of .it, and keep ſtirring it with your 
wine and eggs to keep it from curdling, then add 
a little more ſtock, and ſtill keep ſtirring it, and 
then put it in the pan, and ſweeten it with loaf 
ſugar to your taſte, a glaſs of French brandy will 
keep the jelly from turning blue in froſty air, 
put in the outer rind of two lemons, and let it 
boil one minute all together, and pour it into a 
flannel bag, and let it run into a baſon, and keep 
pouring it back gently into the bag till it runs 
clear and bright, then ſet your glaſſes under the 
bag, and cover it leſt duſt gets in. If you would 
have the jelly for a fiſh. pond, tranſparent pud- 

10 ding, 
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_ ding, or hen's neſt, to be turned out of the 


92 


mould, boil half a pound of iſinglaſs in a pint 
of water till reduced to one Ae ad put 
it into thei Rock before it is md” im t 36 


A 
3254 . 


19 make Savoury Ian ani 


SPREAD ſome lices, of lean veal and ha 
in the bottom of a ſtew-pan, with a carrot ai 
turnip and two or three onions; cover it, and 
let it ſweat on a ſlow fire till it is as deep: a brown 
as you would have it, then put to it à quart of 
very clear broth, ſome whole pepper, mace, a 
very little iſinglaſs, and falt to your taſte ; let 
this boil ten minutes, then ſtrain it through a 
French ſtrainer, ſeum off all the fat and put it 


to the whites of three eggs, run it ſeveral times 


through a jelly bag as you do other Jellies," 


To make SAVOURY III for cold Meats. 


BOIL beef and mutton to'a Riff jelly, ſeaſon 


it with a little pepper and falt, a blade or two of 
mace and an onion, then beat the whites of four 


eggs, put it to the jelly, and beat it a little, then 
run it through a jelly bag, and when clear pour 
it on your meat or fowls in the, diſh 5 Kadi 
up ON. 1 


of , $7 41 


J To make Harrmuanrn JeLLy | a enn Way. 


| TAKE half a pound of hartſhorn and put to 
is two-quarts of water, let it ſtand in the oven 


all night, then ſtrain it from the bartſhorn, and 


put to it a pint of rheniſh wine, the whites of 


4 % four 
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four egg, 2 little mace, the juice of .thite 
lemons, and ſugar to your taſte ; boil them to- 
gethor. and ſtrain it through a jelly bag! when 
it is fine put it in your glaſſes for uſe. 


N. B. If you hays, no N wine, white 
wine will do. | 


1. 
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To make FLV» HER. : 
| PUT one ounce. of bitter, and- one 97 0 
hs into a baſon, pour over them ſome 
boiling water to make the ſkins'come off, which 
is called blanching, ſtrip off the meins, and 
throw the kernels into- cold water, then take 
them out and beat them in a marble mortar, 
with a little roſe water to keep them from oil- 
ing, when they are beat, put them into a pint 
of calf's foot ſtock; ſet it over the fire, and 
ſweeten it to your taſte with loaf ſugar, as ſoon 
as it boils ſtrain it through a piece of muſlin or 
gauze, when a little cold put it into a pint of 
thick cream, arid keep ſtirring it often till it 
grows thick and cold, wet your moulds in cold 
1 and pour in the flummery, let it ſtand 
Hive or fix hours/at leaſt before you turn them 
out; if you take the flummery ſtiff, and wet 
the moulds, it will turn out without putting it 
into warm water, for water takes off the figures 
of the mould, and makes the flummery look 
dull. N. B. Be careful you keep ſtirring it till 
Se or it will run in Jumps when 79 ant it 
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and tails. may be ſeen, t 
lay in the jelly four large fiſhes, 5 6 0 fill the bay 


1 bowl to the brim in hot, water for one minute, 


the baſon, lay your plate on the top of che = 
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To make CoLovkinG: for FLUMMERY an 
- JELLIES. 


C TAKE two- penny worth of nel bruiſe 
it with the blade of a knife, and put it into half 
a tea cupful of the beſt French Brandy, and let it 
ſtand a quarter of an hour; filter it through 
a fine cloth, and put in as much as will make 
the jelly or flummery a fine pink; if yellow, 
take a little ſaffron and tie it in a rag, diſſolve it 
in cold water; if green, take ſome ſpinage, boil 
it, take off the froth, and mix it t with 9 Jelly; ; 


if white, put in ſome cream 


1 


_To make a Fish Feb . 


BILL ye your large fiſh moulds with Ganley, 
and ſix ſmall ones, take a China bowl and put 
in half a pint of ſtiff. clear cats s foot jelly, 1&5 it 
ſtand till cold, then lay two of the mall fiſhes 
on the jelly, the right fide down, put in He a 


2 # 
ES] ih 


pint more jelly, let it ſtand till cold, hen. Jay 
in the four ſmall fiſhes acroſs one another, 


when you turn the bowl u aphids down, the _ 
almoſt fill your 
bowl with jelly, and. let it ſtand till cold. 


ſen quite full with jelly, and let it ſtand till the 
next day; when you. Want to uſe i it, let, your 


take care il you; do not let the water, go into 
ſon, and turn it upſide down, if you want it 1 
the middle, turn it out upon a "falver ; e Fo, 
you make your jelly very Riff and clear. 1 
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To make a HexN's NesT-. 


TAKE three or five of the ſmalleſt pullet 
eggs you can get, fill them with flummery, and 
when they are ſtiff and cold, peel off the ſhells, 
pare off the rinds of two lemons very thin, and 
boil them i in ſugar and water, to take off the 
bitterneſs; when they are cold, cut them in 
long ſhreds to imitate ſtraw, then fill a baſon 
one third full of ſtiff calf's foot jelly, and let it 


ſtand till cold, then lay in the ſhreds of the le- 


mons, in a ring about two inches high in the 
middle of your baſon, ſtrew a few corns of ſagoe 
to look like barley, fill the baſon to the height 
of the peel, and let it ſtand till cold, then lay 
your eggs of flummery in the middle of the ring 
that the ſtraw may be ſeen round, fill the baſon 
quite full of jelly, and let it ſtand, and turn it 
out the ſame way as the fiſh pond. 9 
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tad 


B01L. one ounce of iſinglaſs ina quart * | 


water till it is reduced to a pint, then put in 


the whites of four eggs, with two ſpoonfuls of 
rice water, to keep the eggs from poaching, and 
ſugar to your taſte, and run it through x a jelly 

bag, then put to it two ounces of ſweet, and 
one 6unce of bitter almonds, give them a ſcald 
in your. jelly; and put them through a hair ſieve, 
put it in a China bowl, the. next day turn it 
out, and ſtick it all over with almonds, blanched 
and cut: Wa rnb : 789th WI green leaves 
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+ DISSOLVE your iinglaſk; and put to it two 


ounces of {weet, and two ounces of bitter al- 
monds, with as much juice of ſpinage as will 


make it green, and a ſpoonful of French brandy, 


ſet it over a ſtove fire till it is almoſt ready to 
boil, then ſtrain it through a gauze ſieve, when 
it grows thick put it into a melon mould, and 


the next day turn it out: garnifh it with red 
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and white rs. 1 
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TakE a quart of ſtrong calf's foot jelly 
ſkim off the fat and ſtrain it, beat the whites of 
four eggs, and put them to your jelly, ſet it 
over the fire, and keep ſtirring it till it boils, 
then pour it into a jelly bag, and run it through 

ſeveral times till it is clear, beat one ounce of 
ſweet almonds, and one of bitter, to à paſte, 
with a ſpoonful of roſe water ſqueezed through 

4 cloth, then mix it with the jelly, and three 

ſpoonfuls of very good cream, ſet it over the 


fire again; and keep ſtirring it till it is Almuſt 


- boiling, then pour it into a bowl, and ſtir it very 
often till ĩt is almoſt cold, then wet your moulds 
and fill them. et nns eien 


re Ehen. 
TAKE two ounces. of ifinglaſs, beat it and 


„open it, put it into a bow}, and'pour'a'pint of 
boiling water upon it, cover it up till alen 
cold, then add a pint of white wine, the' juice 

6 1548 g 1 EW. 
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moſt cold as it into cups and moulds. 91 


ENGLISH HOUSEKEE PER. 197 


of two lemons, with the rind of one, the yolks 
of eight eggs beat well, ſwerten it to your taſte, 
put it in a toſſing pan and keep ſtirring it, when 
1t boils ſtrain it through a fine ſſeve, when al- 
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LAV an ounce of gambouge i in auarton! Ir 
A pint of water, put an ounce and à half of good 
ſtone blue in a little water, when they are doch 
2 mix them together, add a quarter of 

pint more water, and a quarter of a pound of 
file ſugar, boil it a little, then put it in a gally- 
pot, cover it cloſe and it will keep for years; be 


careful not to make it too deep a green, for LY « 


vary litzle N do at a time. 


ITEM: | 
11 z{ ? 


Incl 451177 (ESRARM Jerzy, 141757 0 
pur half a pint of clear ſtiff calf's foot jaty 


into a baſon, when it is ſet and ſtiff, lay in thn 


fine ripe peaches, and a bunch of grapes with 


the ſtalks up, put a few vine leaves over them, 


then fill up your bowl with jelly, and let it ſtand 


till the next day; then ſet your baſon to the brim 


in hot water, and as ſoon as you find it leaves the 


baſon, lay your diſh over it, and turn your jelly 
carefully en it: garniſh with flowers. 


-1 OD 


Juice c of ſpinage as \ will 9 it a ne pale gteen, 


16 


OnEEN Mzion in FLUMMBRY. 


- MAKE » alittle tif flummery, with a good 
1 of bitter almonds in it, add to it as much 


when 


a 


— 
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when it is as thick: 35 good cream, wet your me- 
10 mould and p put it in, then put a pint of clear 
calf's foot jelly into a large baſon, and let them 
Kant till the next day, then turn out your me- 


on; and lay it the right fide down in the mid- 
dle of your baſon of jelly; then fill up your 
baſon with jelly that is beginning to ſet, let it 


ſtand all night, and turn it out the ſame way as 
the fruit in jelly: make a garland of flowers 
and put it in your jelly.—It is a pretty diſh for 


middle at ſupper, or corner for a ſecond courſe 
at ne | Eg 


- V2 &; 
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* 


MAKE a little cons blomoage as is directed 
in the receipt, then fill two large fiſh moulds 


. with it, and when it is cold turn it out, and gild 


them with gold leaf, or ſtrew them over with 
gold and ſilver bran mixed, then lay them on a 
ſoup diſh, and fill it with Abe thin calf 's-foot 
Jelly, it muſt be ſo thin as they will ſwim in it; 


if you have no jelly, Liſbon wine, or en kind 
of pale made wines will do. 


** 
© 
& 


"Hen 5 cnickxxs 5 in J=LLY, 


MARE ſome flummery with a deal of ſweet 
u in it, colour a little of it brown wWith 
chocolate, and put it in a mould the ſhape of a 
hen; thefi colour ſome more flummerv, with the 
yolk of a hard egg beat as fine as poſſible, leave 
part of your flummery white; then 51 the moulds 


w 


of ſeven chickens, three with white flummery 


and three with 9 and one the colour of the 
hen ; 
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hen; when they are cold turn them into a deep 

diſh, put under and round them, lemon peel 
boiled tender and cut like ſtraw, then put a ele 
clear calf's-foot jelly under them, to keep, them 
in their places, and let it ſtand till it is KF then 
fill up your diſh with more jelly. —They are 2 
pretty decoration for a grand table, 


To make a TRANSPARENT b 


MARE your calf s- foot jelly very ftiff, and 
when it 1s quite fine, put a gill into a China ba- 
ſon, let it ſtand till it is quite ſet; blanch a few 
2 almonds, cut them and a few jar raiſins 
lengthways, « cuta little citron and candied lemon 
in little thin ſlices, ſtick them all over the jelly, 
and throw in a few currants, then pour more 
jelly on till it is an inch higher; when your jelly 
is ſet, ſtick in your almonds, raifins, citron, and 
candied lemon, with a few currants-ſtrewed in; 
then more jelly as before, then more almonds, 
raiſins, citron, and lemon in layers, till your 
baſon is full; let it ſtand all night, and turn 10 
out the fame way as the fiſh pond. 


| Wu mage a DESERT IsLAND, A 


TAKE a lump. of paſte, and form it into a 
rock three inches broad at the top, colour it, and 
ſet it in the middle of a deep China diſh, and ſet 
a caſt figure on it, with a crown on its head, and 
a knot of rock candy at the feet; then make a 
roll of paſte an ich thick, and ſtick it on the 
inner edge of the diſh, two parts round, and cut 
eight pieces of eringo root, about three inches 


O 4 long, 
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| long,. and fix them upright to the roll of paſte on 
. the odge; make gravel walks of ſhot comfits, 
| fromthe middle to the end of the diſh, and ſet 
{mall figures in them, roll out ſome paſte, and 
cut it open like Chineſe rails; bake it, and fix it 
on either fide of one of the gravel walks with 
gum, have ready a web of ſpun ſugar, and ſet 
it on the pillars of eringo root, and cut part of 
the web off, to form an entrance where the 
Chineſe rails are, It is a pretty middle diſh 
fora fecond courſe at a grand table, or a wedding 
ſupper, only ſet two crowned figures on the 


— ̃ - out” oe ere ory - 


—— — * = 


mount inſtead of one. 
To make a FLOATING IsLAND. 
© GRATE. the yellow rind of a large lemon 
into a quart of cream, put in a large glaſs of 
Madeira wine, make it pretty ſweet with, loaf 
ſugar, mill it with a chocolate mill to a ſtrong 
froth, take it off as it riſes, and lay it upon a fieve 
to drain all night, then take a deep glaſs diſh, 
and lay in your froth, with a Naples biſcuit in 
the middle of it, then. beat the white of an egg 
to a ſtrong froth, and roll a ſprig of myrtle in 
it to imitate ſnow, ſtick it in the Naples biſcuit, 
then lay all over your froth currant jelly, cut in 
very thin flices, pour over it very fine ſtrong. 
ealt's-foot jelly, when it grows thick, lay it al 
cover, till it looks like a glaſs, and your diſh. is 
full to the brim; let it ſtand till it is quite cold 
and ſtiff, then lay on rock candied ſweetmeats 
upon the top of your jelly, and ſheep and fwans 
to pick at the myrtle, tick green ſprigs in_two. 
10 | | os or 
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or three places on the top of your jelly, amon 

your ſhapes; it looks very pretty in the mid le 
of a table for ſupper, -— You muſt not put the 
ſhapes on the 7 tall 1 are e going to er Tit 
to the We. 


. % 


To make. a PLoaTiNG 1 ans fund Ty. 
"TAKE calf*6-foot jelly that is ſet, break it a 


Uttle, but not too much, for it will make it 


frothy, and prevent it from looking clear, have 
ready a middle-fized turnip, and rub it over with 
gum water, or the white of an egg, thenſtrew 
it thick over with green ſhot comfits, and ſtick 
in the top of it a ſprig of myrtle, or any other 


pretty green ſprig, then put your broken jelly 


round it, ſet ſheep, or ſwans, upon-your Jelly, 


witheither a green leaf, or a knot of apple paſte 
under them, to keep the jelly from diſſolving; 


there are ſheep and ſwans made for that purpoſe, 
you may put in K ne; or any 15 anima 'of 
the 1 5 ſort. 5 


4 27 0 nale a Rocky IsLanD. f 
wy MAKE a little Riff flununery; and put it into 
five fill moulds, wet them before you put it in, 
when it is ſtiff turn it out, and gild them with 
gold leaf, then take a deep china diſh, fill it 
near full of clear calf's-foot jelly, and let it 
ſtand till it is ſet, then lay on your fiſhes, and a 
few ſlices of red currant jelly, cut very thin 
round them, then raſp a ſmall French roll, and 
rub ĩt over with the white of an egg, and firew 
ith A . A 


23 — * oo 


— 
332 
— ” — — 
* 
9 


— „ 44 — „ had 


— — jpegs OR 79 1 Md. — — — 
— — — — r 


> * 
! mn „„„„!/%ébV . ͤ )): 
. — — — 
—ů— — — — 
_— * * oy 2 . 
* - 


1 half moon, and ſeven ſtars, with the bottom 
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all over itfilver bran and glitter mixed together, 


ſtick a ſprig of myrtle in it, and put it into the 
middle of your diſh, beat the white of an egg 
to a very high froth, then hang it on your ſprig 
of myrtle like ſnow, and fill your diſh to the 
brim with clear jelly; when you ſend it to table, 
put lambs and ducks upon your jelly, with either 

reen leaves, or moſs under them, with their 


heads foie the myrtle, 


7 RY Moonsnine, | 


TAKE the: ſhapes of a half-moon, and 
or ſeven ſtars, wet them, and fill them with flum- - 
mery, let them ſtand till they are cold, then turn 


them into a deep china diſh, and pour lemon 


cream round them, made thus: Take a pint of 
ſpring water, put to it the juice of three lemons, 
and the yellow rind of one lemon, the whites 
of five eggs well beaten, and four ounces of loaf 


ſugar, then ſet it over a ſlow fire, and ſtir it one 


way till it looks white and thick, if you let it 
boil it will curdle, then ſtrain it through a hair 
ſieve, and let it ſtand till it is cold, beat the yolks 
of five eggs, mix them with your whites, ſet 
them over the fire, and keep ſtirring it till it is 
almoſt ready to boil, then Pour it into a baſon; 

when it is cold pour it among your moon and 
ſtars garniſh with flowers. It is a proper diſh 
for a ſecond courſe, either for On or Wee 3 


| 7 


£ 25 make Moon and STARS f in Jury,” | 
ARE a deep china diſh, turn the con b 


ſide 
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ſide upward in the diſh, lay a weight upon every 

mould to keep them down, then make ſome 

flummery, and fill your diſh-with it; when it is 

cold and ſtiff, take your moulds carefully out, 

and fill the vacancy with clear calf/s-foot jelly; 

5 you may colour your flummery with cochineal 
5 and chocolate to make it look like the ſky, and 
ö your moon and ſtars will ſhow more clear: gar- 

| niſh with rock candy ſweetmeats:—lIt is a pret- 

ty corner diſh, or a proper decoration for a 

grand table, ; AK! 1 


. 2 4 
* 
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To make E668 and BACON in PLUMMERY. 


TAKE a pint of ſtiff flummery, and make 
part of it a pretty pink colour, with the colour- 
ing for the flummery, dip a potting-pot in cold 
water, and pour in red flummery, the thickneſs 
of a crown piece, then the ſame of white flum- 
mery, and another of red, and twice the thick- 
neſs of white flummery at the top ; one layer 
muſt be ſtiff and cold before you pour on ano- 

ther, then take five tea-cups, and put a large 
ſpoonful of white flummery iuto each-tea=cup, 
and let them ſtand all night, then turn your 
flummery out of your potting-pots, on the back 
of a plate wet with cold water, cut your flum- 
mery into thin ſlices, and lay them on a china 
diſh, then turn your flummery out of the cups 
on the diſh, and take a bit out of the top of 
every. one, and lay in half of a preſerved apri- 
cot; it will confine the ſyrup from diſcolouring 
the flummery, and make it like the yolk of a 
: poached 


204 . THE/EXPERIENCED 


ty corner diſh for dinner, or fide for ſupper. 


, SoLoMoN's TEMPLE in FLUMMERY, 


MAKE a quart of ſtiff flummery, divide it 
into three parts, make one part a pretty thick 
colour, with a little cochineal bruiſed fine, and 
ſteeped in French brandy, ſcrape one ounce of 
chocolate very fine, diſſolve it in a little ſtrong 
coffee, and mix it with another part of your 
flummery, to make it a light ſtone. colour, the = 
laſt part muſt be white, then wet your temple 
mould, and fix it in a pot to ſtand even, then fill 
the top of the temple with red flummery to the 
ſteps, and the four points with white, then fill - 
it up with chocolate flummery ; let it ſtand till 
the next day, then looſen it round with a pin, 
and ſhake it looſe very gently, but do not dip your 
mould in warm water, it will take off the gloſs, 
and ſpoil the colour; when you turn it out, ſtick 
a ſmall ſprig, or a flower ſtalk, down from the 
top of every point, it will ſtrengthen them, and 
make it look pretty, lay round it rock candy 
ſweetmeats.—lt is proper for a corner diſh for 
a large table. | pie p it i 143 13590 98 
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To make OaTMEAL FLUMMERY: HB 
| : 1% ien 10 CTC 


TAKE a pint of bruiſed groats, and | ut three 
pints of fair water to them early in the morn- 
ing, and let it ſtand till noon, then; pqur all the 
water off, and put in the ſame quantity of water 
as before upon them, ſtir it wy and let it ſtand 
til four o clock, then run it through: a 1 | 
e ENS ? cloth, 
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cloth, then boil it and keep ſtirring it all the 
while, put in a ſpoonful of water now and then 
as it boils; when it begins to thicken, drop a 
little on a plate; when it leaves the plate it is 
enough; put it in glaſſes to turn out. 
41 


To make CR1BBAGE CARDS n FLUMMERY.,. 


* 


- FILL five ſquare. tins the ſize of a card with 
vety {tiff flummery, when you turn them out 
have ready a little cochineal diſſolved in brandy, 
and ſtrain it through a muſlin rag, then take a 
camel's hair pencil, and make hearts and dia- 
monds with ybur cochineal, then rub a little 
chocolate with a little eating oil upon a marble 
flab till it is very fine and bright, then make 
clubs and ſpades; pour a little Liſbon wine into 
the diſh, and ſend it „ 
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_ TAKE twelve large apples, put them in cold 
water, and ſet them over a very ſlow fire, and 
when they are ſoft, pour them upon a hair ſieve, 
take off the ſkin, and put the pulp into a baſbn, 
then beat the whites of twelve eggs into a very 
ſtrong froth, beat and ſift half a pound of double 
refined ſugar, and ſtrew it into the eggs, beat the 
pulp of your apples to a ſtrong froth, then beat 
them all together till they are like a ſtiff ſhow, 
then lay it upon a china diſh, and heap it up as 
High as you can, and ſet round it green knots of 
paſte, in Imitation of Chineſe rails, ſtick a ſprig 
of myrtle in the middle of the diſh; and ſerde it 
up Alt is a pretty corner diſh fora large 8 
Holes | 5 
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25 nabe Brack Cars. 2 


4¹ TAKE Gig large apples, and cut a flics off the 
bloſſom end, put them in a tin, and ſet them in 
a quick oven till they are brown, then wet them 
with roſe water, and grate a little fugar over 
them, and ſet them in the oven again till they 
look bright, and very black, then take them out, 
and put them into a deep china diſh or plate, 
and. — round them thick e cuſtard, or 
ar wine and ſugar. Wi e ofa lis 


oY S 2 . 
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TAKE ines juſt before they are oY 
green t them as you would for reſerving, then rub 
them over with a little oiled batte grate double 
refined ſugar over them, and ſet them in the 
oven till they look bright, and ſparkle like froſt, 
then take them out and put et into a deep 
china diſh, make a very fine cuſtard; and pour 
it round them; ſtick ſingle flowers. in every 
apple, and ſerve them up.—Ilt is a af 0 corner 8 
diſh the: e dinner or e gd owls, 
2 flew Paine: S4. In WF rg 382. 
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PARE thi largeſt ſtewing pears, , 9995 tick 
N in the bloſſom end, then put them in a well 
tinned. ſaucepan, with a new pewter. ſpoon in 
the middle, fill it with hard water, and ſet it 
oyer a ſlow fire for three or four hours till your 
pears are ſoft, and the water reduced to amal 


AY then put i in as much loaf ſugar as will 
aca” Þ 


z 


make it a thick ſyrup, and give the pears a boil 
in it, then cut ſome lemon peel like ftraw, and 
hang them about your pears, and ſerve chem 4 
e the ſyrup 1 in a iP diſh. be tec fetal 
IF 7025 

To make Lemon Od och ANF 


10 a pint of cream put a pound of "Sabi 
refined ſugar, the juice of ſeven lemons, grate 
the rinds of two lemons into a pint of white 
wine, and half a pint of ſack, then put them 
all into a deep pot, and whiſk them for half an 


hour, put it into glafſes the night before you 


want it: it is better for ſtandin ng two or three 
dee but it will keep a week 1 1 requized) 11 


25 make 1 SYLLABUBS a ſecond Way. . 


PUT a pint of cream to a pint of white wine, 
then rub a quarter of a pound of loaf ſugar upon 
the out rind of two lemons, till you haye got 
out all the eſſence, then put the ſugar to the 


cream, and ſqueeze in the juice of both lemons, 


let it ſtand for two hours, then mill them with 
a chocolate mill, to raiſe the froth, and take it 
off with a ſpoon as it riſes, or it will make it 
heavy, lay it upon a hair ſieve to drain, then fill 
your glaſſes with the remainder, and lay on the 
Froth as high as you can, let them ſtand all night, 
and they will be clear at the bottom; ſend them 
to the table upon a falver,. with pat, 5 


1 x 558 3 . 1 1 


Toy 4 WC make 80115 SYLLA BUBS. 


ir ret} as if 13538 + 4. 21 11 


"FAKE A quart of rich cream, and put in a 
pint of white wine, the juice of four lemons, 
2 and 
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and ſugar to your taſte, whip it up very well, 
and take off the froth as it riſes, put it upon a 
hair ſieve, and let it ſtand till the next day in a 
cool place, fill your glaſſes better than half full 
with the thin, then put on the froth, and heap 
it as high as you can; the bottom will look clear 
CCT Nl 


— > 4 


1 51 t 2 nn 32 # 
044+ +, + To make Wie SYLLABOBS. ,,,. 1 
© TAKE a pint of thin cream, rub a lumpl of 
loaf fugar on the outſide of a lemon, and fweeten 
It to your taſte, then put in the juice of a lemon 
and a glaſs of Madeira wine, or French brandy, 
mill it to a froth 'with-a-chocdlate mill, and take 
it off as it riſes, and lay it upon a hair ſieve, then 
fill one half of your poſſet glaſſes a little more 
than half full with white wine, and the other half 
f your glaſſes alittle more than half full of red 
wine, then lay on your froth as high as you can, 
but te that it is well drained on your fieve, 
or it will mix with your wine, and ſpoil your 
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m mea SYLLABVS wider the Co 

PUTT a bottle of ſtrong beer, and a pint of 
cyder into a puhch bowl, grate in a ſmall nut- 
meg, and ſweeten it to your taſte; then milk as 
much milk from the cow as will make à ſtrong 
froth, arid the ale look clear, let it ſtand an hour, 
then ſtrew over it a few currants, well waſhed, 
picked, and plumped before the fire, then ſend 
ie the eee. e afby 545 
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CHAP VII. 


| Olfervation upon PRESERVING. 


THEN you make any kind of jelly, rake | 
care you do not let any of the ſeeds from 
the fruit fall into your jelly, nor ſqueeze it too 
near, for that will prevent your jelly from being 
ſo clear; pound your ſugar, and let it diſſolve in 
the ſyrup. before you ſet it on the fire, it makes 
the ſcum riſe well, and the jelly a better colour: 
it is a great fault to boil any kind of jellies too 
high, it makes them of a dark colour; you muſt 
never keep green ſweetmeats in the firſt ſyrup 
longer than the receipt directs, leſt you ſpoil 
their colour; you muſt take the ſame care with 
the oranges and lemons; as to cherries, damſons, 
and molt ſorts of ſtone fruit, ut oyer themeither 
mutton ſuet rendered, or a board to keep them 
down, or they will riſe out of the ſyrup and ſpoil 
the whole jar, by giving them a ſour bad taſte ; 
obſerve to keep all wet ſweetmeats in a dry cool 

lace, for a wet damp place will make them 
mould, and a hot place will dry up the virtue, 
and tnake them candy ; the beſt direction I can 
give, is to dip writing paper in brandy, and lay 
it cloſe to your ſweetmeats, tie them well dawn 
with white paper, and two folds of thick cap- 
paper to keep out the air, for nothing can be.a 
greater fault than bad tying ks and Javing 
the pots open, 
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To make ORANGE JELLY. 


TAKE half a pound of hartſhorn ſhavings, 
and two quarts of ſpring water, let it boil till it 
be reduced to a quart, pour it clear off, let it 
ſtand till it is cold, then take half a pint of ſpring 
water and the rind of three oranges pared very 
thin, and the juice of ſix, let them ſtand all 
night, ſtrain — through a fine hair ſieve, melt 
the jelly, and pour the orange liquor to it, ſweet- 
en it to your taſte with double refined ſugar, put 
to it a blade or two of mace, four or five cloves, 
half a ſmall nutmeg, and the rind of a lemon, | 
beat the whites of five eggs to a froth, mix it 
very well with your jelly, ſet it over a clear fire, 
boil it three or four minutes, run it through your 
jelly bags ſeveral times till it is clear, and when 


you pour it in your bag, take great care you do 
not Hake it. 


To mats Hartononx JELLY. 


PUT two quarts of . into a clean pan, 
with half a pound of hartſhorn ſhavings, let it 
immer till near one half is reduced, ſtrain it off, 
then put in the peel of four oranges, and two 
lemons pared very thin, boil them five minutes, 
put to it the juice of the, before- mentioned le- 
mons and oranges, with about ten ounces. of 
double refined ſugar, beat the whites of ſix eggs 
to a froth, mix them carefully with your jelly 
i rhat you do not poach the eggs, juſt let it boil 
up, and run it it through a jelly bag till it 1s * 
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To make RED CURRANT JELLY. 


_ GATHER your currants when they are dr) 
and full ripe, ſtrip them off the ſtalks, put them 
in a large ſtew pot, tie a paper over them, and 
let them ſtand an hour in a cool oven, ſtrain 
them through a cloth, and to every quart of juice 
add a e. and a half of loaf ſugar broken in 
ſmall lumps, ſtir it gently over a clear fire till 
your ſugar is melted, {kim it well, let it boil 
pretty quick twenty minutes, pour it hot into 
your pots; if you let it ſtand it will break the 
jelly, it will not ſet fo well as when it is hot; 
put brandy papers over them, and keep them in 
a dry place for uſe. 
N. B. You may make jelly of half red and 
half white currants the ſame way. | 


Ti make BLACK CURRANT JELLY. 


GET your currants when they are ripe and 
dry, pick them off the ſtalks, and put them in 
a large ſtew pot; to every ten quarts of currants 
put a quart of water, tie a paper over them, and 
let * in a cool oven for two hours, then 
ſqueeze them through a very thin cloth; to every 
quart of juice add a pound and a half of loaf 
ſugar broken in ſmall pieces, ſtir it gently till 
the ſugar is melted; when it boils ſkim it well, 
let it boil pretty quick for half an hour over a 
elear fire, then pour it into pots; put brandy 
8 over them, and keep them for uſe. 


* 8 1 To 


HM. 
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To make ApRICOT Jam. 


PARE the ripeſt apricots you can get, cut 
them thin, infuſe them in an earthen pan-till 
they are tender and dry; then to every pound 
and a half of apricots put a pound of double re- 
fined ſugar-and three ſpoonfuls of water ; boil 
your ſugar to a candy height, then put it upon 
your apricots, ſtir them over a flow fire till they 
look clear and thick, but do not let them boil, 
only ſimmer; put them in glaſſes for uſe. 


To make RED RASPBERRY JAM. 


GATHER your raſpberries when they are 
ripe and dry, pick them very carefully from the 
ſtalks and dead ones, cruſh them in a bowl with 
a ſilver or wooden ſpoon, pewter is apt to turn 


them a purple colour; as ſoon as you have 


cruſhed them, ſtrew in their own weight of loaf 
ſugar, and half their weight of currant juice, 
baked and ſtrained as for jelly, then ſet them 
over a clear flow fire, boil them half an hour, 
ſkim them well, and keep ſtirring them at the 
time, then put them into pots or glaſſes with 
brandy papers over them, and keep them for 


uſe. N. B. As ſoon as you have got your ber- 


ries, ſtrew in your ſugar, do not let them ſtand 
long before you boil them, and it will preſerve 


their flavour. 


70 
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To make WHITE RASPBERRY JAM. 


GET your raſpberries dry and full ripe, cruſh 
them fine, and ſtrew in their own weight of Joaf 
ſugar, and half their weight of the juice of 
Vite currants, boil them Phalf an hour over a 
clear flow fire, kim them well, and put them 
into pots or glaſſes, tie them down with brand 
Papers, and keep them dry for uſe, N. B. Strew 
in your ſugar as in the red raſpberry Jain, ; 


Fo make Rep SAW Jam, 


GATHER the ſcarlet ſtrawberries very ripe, 
bruiſe them very fine, and put to them a little 
Juice of ſtrawberries, beat and ſift their weighti in 
ſugar, ſtrew ĩt among them, and put them in the 
preſerving pan, ſet them over a clear flow fire, 
ſkim them, and boil them twenty minutes, then 
— them in pots or glaſſes for RS Oe 


To a GREEN GoosnBrRRY Jan. 


TAKE. the green walnut gooſcherries when 
they are full growyn, but not ripe, cut them in 
two and pick out the ſeeds, then put them in a 
pan of water, green them as you do the gooſeber- 
Ties, in imitation of hops, and lay them on a 
ſieve to drain, then beat them in a marble mor- 
tar, with their weight in ſugar, then take a quart 
of gooſeberries, boil them to maſh in a . 
of water, then ſqueeze them, and to every 

of liquor put a pound of fine loaf ſu ar, bal 
and tkim it, then put in your green cooiliric, 


ry 


1 | boil 


4 


Ea 
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boil them till they are very thick, clear, and a 


pretty green, then put them 1 in glattes for uſe. 


2 make Br ack CURRANT Jam. 


GET your black currants when they are e full 
ripe, pick them clear from the ſtalks, and bruiſe 


them in a bowl with a wooden mallet, to every 


two pounds of currants put a pound and a half 


of loaf ſugar beat fine, put them into a preſerv- 
ing an, boil them full half an hour, ſkim it 
and ſtir it all the time, then wo it in the pots, 
ant keep for uſe. | 


* preſerve RED CURRANTS i Buncbes. 


STONE your currants, and tie fix or owe . 


W together with a thread to a piece of ſplit 


deal, about the length of your finger, weigh the 
currants, and put their weight of double refined 


ſugar in your preſerving pan, with a little water, 


and boil it till the ſugar flies, then put the cur- 
rants in, and juſt give them a boil up, and cover 
them till next day, then take them out, and 


either dry them or put them i in glaſſes, with the 


ſyrup boiled up with a little of the juice of red 


currants; put brandy paper over them, and tie 


them cloſe down with another paper, and ſet 
Wenn! in a dry Place. 2 


25 prefers Ware CurRanTs 4 it JN 


[ . 


- STONE your currants, and. tie. Sham in 


bunches as before, and 9 them in the preſerving 
. | 1 | Pay 
1100 | | 
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pan, with their weight of double refined ſugar, 
beat and ſifted fine, let them ſtand all night, 
then take ſome pippins, pare, core, and boil 
them, but do not ſtir the apples, only preſs them 
down with the back of your ſpoon, when the 
water is ſtrong of the apple, add to it the juice 
of a lemon, {train it through a jelly bag till it 
runs quite clear, to every pint of your liquer 
put a pound of double refined ſugar, boil it up 
to a ſtrong jelly, put it to your currants, and 
boil them till they look clear, cover them in the 
preſerving pan with paper, till they are almoſt 
cold, then put a bunch of currants in your glaſſes, 
and fill it up with jelly ; when they are cold, 
wet papers in brandy, and lay over them, tie 
another on, and ſet them in a dry place. 


To preſerve CURRANTS for TARTS. 


GET your currants when they are dry, and 
pick them; to every pound and a quirter of cur- 
rants, put a pound of ſugar into a preſerving pan, 

with as much juice of currants as will diffolve 
it, when it boils ſkim it, and put in your cur- 
rants, and boil them till they are clear ; put 
them into a jar, lay brandy paper over, tie them 
down, and keep them in a dry place. | 


To preſerve CUCUMBERS.- © 
TAKE ſmall cucumbers and large ones that 
will cut into quarters, the greeneſt and molt free 
from ſeeds you can get, put them in a ſtrong 
ſalt and water in a ſtrait mouth gar, with a cab- 
wy "4 | bage 
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bage leaf to keep them down, tie a paper over 
them, ſet them in a warm place till they are 
yellow, waſh them out, and ſet them over the 
fire in freſh water, with a little ſalt in, and a 
freſh cabbage leaf over them, cover the pan very 
cloſe, but take care they do not boil ; if they are 
not a fine green, change your water (and it wi ll 
help them) and make them hot, and cover them 
as before; when they are a good green, take 
them off the fire, let them ſtand till they are 
cold, then cut the large ones in quarters, take 
out the ſeeds and ſoft part, then put them in 
cold water, and let them ſtand two days, but 
change the water twice each day to take out the 
ſalt, take a pound of ſingle refined ſugar, and 
half a pint of water, ſet it over the fire; when 
you have ſkimmed it clean, put in the rind of a 
lemon, one ounce of ginger, with the outſide 
ſcraped off; when your ſyrup is pretty thick, 
take it off, and when it is cold, wipe the cu- 
cumbers dry, and put them in, boil the ſyrup 
once in two or three days for three weeks, and 
ſtrengthen the ſyrup (if required) for the great- 
eſt danger of them ſpoiling is at firſt, —The 
ſyrup is to be quite cold when you put it to 
nNOS oonmiug 2. 


To preſerve GRaPEs in BRA pr. 
TAKE ſome cloſe bunches of grapes, but 
not too ripe, either red or white, put them into 
a jar, with a quarter of a pound 25 ſugar candy, 
and fill the jar with common brandy, tie it cloſe 
with a bladder, and ſet them in a dry place. 
Morello cherries are done the fame way.. 
All 
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BOL the rind of an orange very tender, tl en 
lay it in water for two or three days, take a quart 
of golden pippins, pare, core, quarter, and boil 
them to a ſtrong jelly, and run it through a jelly 
bag, then take twelve pippins, pare them and 
ſcrape out the cores; put two pounds of loaf 
fugar into a ſtew- pan with near a pint of water, 
when it” boils ſkim it, and put in your pippins 
witty the orange rind in thin ſlices, let them boil 
faſt till the ſugar 'is very thick 'and will almoſt 
candy, then put in à pint of the pippin jelly, 
boil them faſt till the jelly is clear, then ſqueeze 
in the juice of a lemon, give it one boil „ and 
put _ into pots 'or glaſſes with the orange 


5 — 122 1 > . 5 5 
N 711111 " f 7 * 4 


To preſerve GREEN CoDLINGs that will heep 
dene, 1; ic 04 hn 


TAKE codlings about the ſize of a walnut, 
with the ſtalks'and a leaf or two on, put a hand- 
ful of vine leaves into a braſs pan of ſpring wa- 
ter, then a lay of codlings, then vine leaves, do 
fo till the pan is full, cover it cloſe that no 
ſteam can get out, ſet it on a ſlow fire; when 
they are ſoft take off the ſkins with a penknife, 
then put them in the ſame water with the vine 
leaves; it muſt be quite cold or it will be apt: 
tõ Crack them, put a little roach allum, and ſet 
them over a very ſlow fire till they are green 
(which will be in three or four hours) then take 
1 EL EIT 0 = "<4, + + then 
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them out and lay them on a ſieve to drain. —— 


Make a good ſyrup, and give them a gentle boil 
once a day for three days, then put them in 


ſmall jars; put brandy paper over them, and 
Keep. th 5 


em for uſe. 


25 preferve Garzx APRICOTS. 
GATHER. your apricots before the ſtones 


are hard, put them into a 2 of hard water, 
with plenty of vine leaves, ſet 


them over a flow 
fire till they are quite yellow, then take them out 


and rub them with a flannel and ſalt to take off 
the lint, put them into the pan to the ſame water 
and leaves, cover them cloſe, ſet them a great 
diſtance from the fire till they are of a fine light 


green, then take them carefully up, pick all the 


bad coloured and broken ones out, boil the beſt 
_ gently for two or three times in a thin ſyrup, let 
them be quite cold every time; when they look 


plump and clear, make a ſyrup of double Ha 


ſugar, but not too thick, give your apricots a 
gentle boil in it, then put them into pots or 


'glaſſes, dip papers in brandy, lay it over them, 
and keep them for uſe, then take all the broken 


"and bad coloured ones, and boil them in, ac firſt 
TRE: for tarts. 


— 
1 ? o 


To proferve Goorrpunnts green." 


TAKE green walnut gooſcbercies when they 
are full grown, and take out the ſeeds, put them 
in cold water, cover. them cloſe with vine leaves, 
and ſet them over a ſlow fire; when they are Fe 
| 2 ta Ke 
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take them off, and let them ſtand, and when 
they are cold ſet them on again till they. are 
pretty green, then put them on a ſieve to drain, 
and have ready a ſyrup made of a pound of double 
refined ſugar, and half a pint of ſpring water; 

the ſyrup is to be cold when the gooſeberries are 
put in, and boil them till they are clear, then 
ſet them by for a day or two, then give them 
two or three ſcalds, and then 8 them 1 into ©'pots 
or glaſſes for ule. 


% 


To preſerve GREEN GoosEBERRIES A in Baits 
7 Hopes. 


TAKE: the Mie green walnut beg 
you can get, cut them at the ſtalk end in four 
quarters, leave them whole at the bloſſom end, 
then take out all the ſeeds, and put five or fix 
one in another, take a needleful of ſtrong thread, 
with a large knot at the end, run the needle 
through the bunch of gooſeberries, and tie a knot 
to faſten them together (they reſemble hops) 
and put cold ſpring water in your pan, a large 
handful of vine leaves in the bottom, and three 
or four lays of gooſeberries, with plenty of vine 
leaves between every lay, and over the top of 
your pan, cover it ſo that no ſteam can get out, 
and ſet them on a flow fire; when they are (oat 
ing hot take them off, and let them ſtand till 
they are'cold, then ſet them on again till they 
are a good green, then take them off and let 
them ſtand till they are quite cold, then put 
them ini a ſieve to drain, make a thin ſyrup, to 
wakes pint of water put in a pound of nag 
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loaf ſugar, . boil and ſkim it well: when it is 
about half cold, put in your gooſeberries, and let 
them ftand till the next day, then give them one 
boil à day for three days, then make a ſyrup, to 
every pint of water put in a pound of fine ſugar, a 
ice of ginger, and a little lemon peel cut — th- 
ways exceeding thin, boil and ſkim it well, give 
your gooſeberries.a boil in it; when they are 
cold put them into glaſſes or pots, lay papers 
. dipped i in brandy over them, tie them up, and 
' Keep them for ule. 


N RY, 1 preſerve SPRIGS green. 


GATHER the ſprigs of 'muſtard when it is 
going to ſeed, put them in a pan of ſpring water, 
with a great many vine leaves under and over 
them, put to them one ounce of roach allum, 
ſet it over a gentle fire, when it is hot take it 
off, and let it ſtand till it is quite cold, then 
cover it. ver cloſe, and hang it a great height 
over a flow fire; when they are green, take out 
the ſprigs, and lay them on a fieve to drain, then 
make a good ſyrup, boil your ſprigs in it once 
a day for three days, put them in, and keep 
them for uſe.—They are very pretty to ſtick in 
the middle of a preſerved orange, or garniſh a ſet 
of falvers.—You may preferve young peas when 
2 are juſt « come into pod the ſame. way. 


To preſerve. GREEN Gags. PiuMs.,. . 1 
TAKE the fineſt plumbs you can get juſt: be- 
fore they are ripe, put them in a pan, with a; lay 
6k vine leaves at the bottom of your! pan, then 
a lay of plumbs, do ſo till your pan is almoſt 
foll, then All it with water, ſet them on a flow 
PAL" | " * 5 
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fire; when they are hot, and their ſkins begin to 
riſe, take them off, and take the ſkins carefully 
off, put them on a ſieve as you do them, then 
lay them in the ſame water, with a lay of leaves 
betwixt, as you did at the firſt, cover them v 
cloſe, ſo that no ſteam can get out, and hang 
them a great diſtance from the fire till they are 
green, which will be five or fix hours at leaſt, 
then take them carefully up, lay them on a hair 
fieve to drain, make a good ſyrup, give thema 
gentle boil in it twice a day, for two days, take 
them out, and put them into a fine clear ſyrup ; 
put paper dipped in brandy over them, and keep 

them for u. no „ 


To preſerve WALNU Ts black, | 
TAKE the ſmall kind of | walnuts, put them 


in ſalt and water, change the water every day for 
nine days, then put them in a fieve, let them 
ſtand in the air until they begin to turn black, 
then put them into a jug, and pour boiling Wa- 
ter over them, and let them ſtand till the next 
day, then put them in a ſieve to drain, ſtick a 
clove into each end of your walnut, put them 
into a pan of boiling water, let them boil five 
minutes, then take them up; make a thin 
ſyrup, ſcald them in it three or four times a 
day till your walnuts are black and bright, then 
make a thick ſyrup with a few cloves and a lit- 
tle ginger cut in ſlices, {kim it well, put in your 
walnuts, boil them five or ſix minutes, and 
then put them in your jars; wet your paper with 
brandy, lay it over them, and tie _ 
| Wit 
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with bladders. The firſt year they are a little 
bitter, but the ſecond year they will be very good. 


To preſerve WALNUTS green. 


TAKE large French walnuts when they are 
a little Jarger than a good nutmeg, wrap every 
walnut in vine leaves, tie it round with a ſtring, 
then put them into a large quantity of ſalt and 
water, let them lie in it for three days, then put 
them in freſh ſalt and water, and let them lie in 
that for three days longer, then take them out, 
and lay a large quantity of vine leaves in the 
bottom of your pan, then a lay of walnuts, then 
vine leaves, do fo till your pan is full, but take 
great care the walnuts do not touch one another, 
fill your pan with hard water, with a little bit 
of roach allum, ſet it over the fire till the water 
is very hot, but do not let it boil, take it off, * 
them ſtand in the water till it is quite cold, then 
ſet them over the fire again; when they are 
green take the pan off the fire, and when the 
water is quite cold take out the walnuts, lay 
them on a ſieve a good diſtance from each other, 
have ready a thin ſyrup boiled and ſkimmed ; 
when it is pretty cool put in your walnuts, let 
them ſtand all night, the next day give them 
ſeveral ſcalds, but do not let them Boil, keep 
your preſerving pan cloſe covered, and when you 
ſee that they look bright, and a pretty colour, 
have ready made a rich ſyrup of fine loaf ſugar, 
with a few flices of ginger, and two or three 
blades of mace, ſcald your walnuts in it, put 
W in ſmall j 15 with paper dipped i in brandy 
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over r them, tie them down with bladders, and 
keep them for uſe. £ 


;: 0% preſerve WarnvuTs white. 


TAKE the large French walnuts full grown, 
but not ſhelled, pare them till you ſee the white 
appear, put them in falt and water as you do 

them, have ready boiling a large ſaucepan full 

of ſoft water, boil them in it five minutes, take 
them up and lay them betwixt two cloths till 
you haye made a thin ſyrup, boil them zently in 
it for four or five minutes, then put them in a 
jar, ſtop them up cloſe that no ſteam can get 
out, if it does it will ſpoil their colour, the 
next day boil them again, when they are cold, 
make a freſh thick ſyrup, with two or three ſlices 
of ginger and a blade of mace, boil and ſkim 
it well, then give your walnuts a boil in it, and 
put chem in laſs jars with papers dipped in 
brandy laid over them, and tie bladders over 
them to keep out the air. 


* make ORANGE MARMALADE. 


TAKE the cleareſt; Seville oranges you can 
„ get, cut them in two, then take all the pulp 
and juice out into a baſon, pick all the ſeeds and 
ſkins out of it, boil the rinds in hard water till 
they are tender (change the water two or three 
times while they are boiling) then pound them 
in a marble mortar, add to it the juice and pulp, 
and put them in the preſerving pan, with double 
its weight of loaf ſugar, ſet it over a flow _ 
oi 
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boil it a little more than half an hour, then put 


it into pots with brandy papers over them. 

To make TRANSPARENT, MARNMALA DR. 
quarters, take out the pulp, and put it into a 
baſon, pick the ſkins and ſeeds out, put the peels 
in a little ſalt and water, let them ſtand all night, 
then boil them in a good quantity of ſpring 
water till they are tender, then cut them in very 
thin ſlices, and put them to the pulp, to every 
pound of marmalade put a pound and a half of 
double refined ſugar beat fine, boil them toge- 
ther gently for twenty minutes ; if it is not 
clear and tranſparent, boil it five or fix minutes 
longer, keep ſtirring it gently all the time, and 
take care you do not break the flices ; when it 
is cold, put it into jelly or ſweetmeat glaſſes, tie 
them down with brandy papers over them.— 
They are pretty ſor a deſert of any kind. 


TAKE very pale Seville oranges, cut them in 


To make Quince MARMALADE. 


GET your quinces when they are full ripe, 
pare them, and cut them into quarters, then take 
out the core, and put them into a ſaucepan that 
is well tinned, cover them with the parings, fill 
the ſaucepan near'full of ſpring water, cover it 
Cloſe, and let them ſtew over a flow fire till they 
are ſoft, and of a pink colour, then pick out all 
your quinces from the parings, beat them to a 
pulp in a marble mortar, take their weight of 
fine loaf ſugar, put as much water to it as will 
diſſolve it, boil and ſkim it well, then put in 

. your 
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your quinces and boil them gently three quarters 
of an hour, keep ſtirring it all the time, or it 
will ſtick to the pan and burn; when it is cold, 
put it into flat ſweetmeat pots, and tie it down 


with brandy paper. 


To make Ap RICO MARMALADE: 


WHEN you preſerve your apricots, pick out 
all the bad ones, and thoſe that are too ripe for 
keeping, boil them in the ſyrup till they will 
math, then beat them in a marble mortar to a 
paſte, take half their weight of loaf ſugar, and 
put as much water to it as will diſſolve it, boil 
and ſkim it well, boil them till they look clear, 
and the ſyrup thick like a fine jelly, then put 
it into your ſweetmeat glaſſes, and keep them 
for uſe, | | | 


To preſerve GREEN Ping ApPies. 


_ GET your pine apples before they are ripe, 
and lay them in ſtrong falt and water five days, 
then put a large handful of vine leaves in the 
bottom of a large ſaucepan, and put in your 
pine apple, fill up your pan with vine leaves, 
then pour on the ſalt and water it was laid in, 
cover it up very cloſe, and ſet it over a ſlow fire, 
let it ſand till it is a fine light green, have ready 
a thin ſyrup, made of a quart of water and a 
pound of double refined ſugar ; when it is almoſt 
cold put it into a deep jar, and put in the pine 
apple with the top on, let it ſtand a week, and 
take care that it is well covered with the ſyrup, - 


Q_ | then 


* 
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then boil your ſyrup again, and pour it carefully 
into your — leſt : you break the e top of your 
pine apple, and let it ſand eight or ten weeks, 
and give the ſyrup two or three boils to keep it 
from moulding, let your ſyrup ſtand till it is 
near cold before you pour it on; when your 
pine apple looks quite full and green, take it 
out of the ſyrup, and make a thick ſyrup of 
three ca of double refined ſugar, with as 
much water as will diſſolve it, boil and ſkim it 
well, put a few lices of white ginger in it; when 
it is near cold, pour it upon your pine apple, 
tie it down with a bladder, and the pine apple 
will keep many years, and not ſhrink, but if 
vou put at into thick ſyrup at the firſt, it will 
ſhrink, for the ſtrength. of the ſyrup. draws out 
the juice, and ipown it.——N. B. It is a great 
fault to put any kind of fruit that is preſerved 
whole into thick Hrup at firſt, 114 [17 


To preſerve RED; GOOSEBERRIES, e 


To every quart of rough red gooſeberries put 
a pound of loaf fugar, put your ſugar into a 
preſerving pan, with as much water as will diſ- 
ſolve it, boil and ſkim it well, then put in your 
gooſeberries, let them boil a little, and ſet them 
by till the next day, then boil them till they 
look clear, and the ſyrup thick, then put them 
into pots or glaſſes, cover them wi ine | 
papers, and 1 N for ue. : 
| i4 


"3 4 19. 


To 
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7 preſerve SrRawRHRE IHG wht." 


SET the fineſt ſcarlet ſtrawberries with their 
ſtalks on, before they are too ripe, then lay them 
ſeparately on a china diſh, beat and fift twice 
their weight of double refined ſugar, and ſtrew 
it over them, then take a few ripe ſcarlet ſtraw- 
berries, cruſh them, and put them into a jar, 
with their weight of double refined ſugar beat 
ſmall, cover them cloſe, and let them ſtand in 
a kettle of boiling water till they are ſoft, and 
the ſyrup is come out of them, then {train them 
through a muſlin rag into a toffing pan, boil and 
ſkim it well, when it is cold put in your whole 
ſtrawberries, and ſet them over the fire till they 
are milk warm, then take them off, and let them 
ſtand till they are quite cold, then ſet them on 
again, and make them a little hotter, do ſo ſe- 
veral times till they look clear, but do not let 
them boil, it will fetch the ſtalks off ; when the 
ſtrawberries are cold, put them into jelly glaſſes, 
with their ſtalks downwards, and fill up your 
galls with the ſyrup; tie them down with 
randy papers over them. They are very pretty 
- amongſt jellies and creams, and proper for ſet- 
ting out a deſert of any kind. 


< 
_ 


Jo preſerve WHITE RASPBERRIES Whole, | 


SET your raſpberries when they are turning 
white, with the ſtalks on about an inch long, 
lay them ſingle on a diſh, beat and ſift their 
weight of double refined ſugar, ſtrew it over 
WE "0: + Wem 
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them, to every quart of raſpberries take a quart 
of, white curxant juice, put to it its weight of 


double refined ſugar, boil and ſkim it well, then 


put in your raſpberries and give them a ſcald, 

Ak them off and let them ſtand for two 8 
hen ſet them on again and make them a little 
Hotter, do ſo for two or three times, till they 
look clear, but do not let them boil, it will make 
the ſtalks come off, when they are pretty cool 
put them into jelly glaſſes with the ſtalks down, 
and keep them for uſe.—N. B. You may pre- 
ſerve red raſpberries the ſame way, only take 
red Surfeng juice inſtead of white. 

100 65: Og 
3 To preſerve Moki CurkRIEsJlNU! 


ET your cherries when they are full ripe, 
take out the ſtalks. and prick them with a pin, 
to every two pounds of * Pt a pound and 
a half of loof ſugar, beat part of your ſugar and 
ſtrew it over them, let them ſtand all night, diſ- 
ſolve the reſt of your ſugar in half a pint of the 
juice of currants, ſet it over a flow fire, and put 


in the cherries with the ſugar, and give them a 
| gentle ſcald, let them ſtand all night again; and 


give them anather ſeald, then take them care- 


fully out, and boil your ſyrup till it is thick, 


then pour it upon your cherries, if youfind it 
bs too thin boil it again. lod s quayt 208 dig 
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7. 0 referent 00 in 6 Buncbencli: 


IS aK E. the female barberries, pick out All the 


argeſt bunches, then pick. the reſt e 
falks, put them in as much witer as will make 


1 a ſy- 
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PICK the female barberries clean from the 
ſtalks, then take their weight in loaf ſugar, put 


70 preſerve Bakkxx 


them in a jar and ſet them in a kettle of boiling 


water till the ſugar is melted, and the barberries 
quite ſoft, the next day put them in a pre- 
ſerving pan, and boil them fifteen minutes, then 
put them in jars,” and keep them in a dry cool 
209 preſerve Dansons. ' 

TAKE the ſmall long damſons, pick off the 
ſtalks, and prick them with a pin, then put 
them into a deep pot, with half their weight of 
loaf ſugar pounded, ſet them in a moderate 


oven till they are ſoft, then take them out, and 


give the ſyrup a boil, and pour it upon them, 
do ſo two or three times, then take them care- 
fully out, and put them into the jars you intend 
to keep them in, and pour over them rendered 


mutton ſuet; tie a bladder over them, and keep 


— 847 £ 
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44>? 


25 preſerve Macxom Bonus, bens. 


AKE the large! Wee 9 put e In 

pan full of ſpring water, ſet them over a ſlou 
Le keep putting them down with a ſpoon till 
you find the ſkin will come off, then take them 
up and. peel the ſkin cf with a penknife, put 

em in a fine thin ſyrup and give them a gentle 
boil, then take them off, and turn them pretty 
often in the ſyrup, or the outſide will turn 
brown; when they are quite cold, ſet them over 
the fire again, let them bòil five or ſix minutes, 
then take them off and turn them very often in 
the fyrup till they are near cold, then take them 
out and lay them ſeparately on a flat china diſh, 
ſtrain the ſyrup through a muſlin rag, add to it 
the weight of ch phe of fine loaf ſugar, boil 
and kim it very well, then put in you! plums, 
boil them till they look led, then put them 
carefully into jars or glaſſes, cover them well 
with the ſyrup, or :they.will:tofe"their colour, 
ut brandy 1:4 a a bladder over, them, Roch 


28 * J. 518 £511: 16473 & 
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"TAKE the fine x wine ſours you can get, 
Nek off the ſtalks, run down the ſeam with a 
pin only Tkin deep, then take half their weight 
of loaf ſugar pounded, and day it: betwixt your 
Plums 3 in layers till your jar is full, ſet them in 

2 Kettle of boiling water till they : are ſoft, then 
Arain the ſyrup from them, and give it a boil, 

and pour: it on them, No fo for 8 times, till 


| LC - 2 | r 7 ; you 
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ou ſee the ſkin look hard and the plums clear, 
et them ſtand a week, then take them out one 
by one, and put them into glaſſes, jars, or pots, 
give your ſyrup a boil, if you have not ſyrup 
enough, boil a little clarified ſugar with your 


ſyrup, and fill up your glaſſes, jars, or pots, with 


it, and put brandy papers over, and tie a bladder 


over them to keep out the air, or they will loſe 


their colour and grow a purple. They are 
— — either ſteeple cream, any kind of 
flummeries, or under a ſilver web, _ 1) 


7 
92817 


To preſerve ArRIc os. 


PARE your apricots, and thruſt out the 
ſtones with a ſkewer, to every pound of apricots 
put a pound of loaf ſugar, ſtrew part of it over 
them, and let them ſtand till the next day, then 
give them a gentle boil three or four different 
times, let them go cold betwixt every time, 
take them out of the ſyrup one by one, the laſt 


time as y ou boil them, | ſkim 8 Henk ; well, 
C 


Feil it l. it lee 
over your apricots, and put brandy papers over 


1 preſerve PEACHES, 


ar -GET the largeſt peaches before they are too 


ripe, rub off the lint with a oloth, then run 
them down the ſeam with a pin, ſkin deep, 
cover them with French brandy, tie a bladder 
over them, and let them iſtand a week, then take 


them out, and make a ſtrong ſyrup for them, 


boil and ſʒkim it well, put in your peaches, and 
$3 ne; Q 4 | boil 
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boil them till they look clear, then * * 
out, and put them into pots or glaſſes 3 mix the 
7 with the brandy, when it is cold. pour it 

Dialer. peaches tie them cloſe down with a 


der, that the air e get! in, or ie 
pill turn black, | 81 £119: 


7 2 Gamer, abe. 11 cle 
W 

PARE your quinces very [thin ie: and 
5 they may look like a ſcrew, then put them 
into a well tinned ſauce with a new pewter 
ſpoon in the middle of — and fill your ſauces 
pan with hard water, and lay the parings over 
ur quinces, to keep them down, cover your 
33 an ſo cloſe that the ſteam cannot get out, 
ſet * over a ſlow fire till they are ſoft, and a 
fine pink colour, let fem ſtand till they are 
cold, and make a good bn of double refined 
ſugar, boil and ſkim it ir then put in your 
quinces, let them boil ten minutes, take them 
off, and let them ſtand two or three hours, then 
boil them till the ſyrup looks thick, and the 
uinces clear, then put them into deep jars, with 
Nane papers and leather over them; keep them 
in a dry place for uſe. N. B. You may pre- 
ſerye Lark in e che fame ay. 99 figfh3 


„ Ilir mille Met 217 
preferve Onancrs ny by 1946 o 

? Qs 334 

TAKE the faireſt Seville oranges can 
get, cut the rinds with a penknife in vyſtat form 
you pleaſe, draw out the part of your peel: as 


ai PER them, and put ther into ſalt and hard 
beat | : watery 


3 
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water, let them ſtand for three days, to take out 
the-bitter, then boil them an hour in a large 
faucepan of freſh water, with alt in it, but 
do not cover them, it will ſpoil the colour, then 
take them out of the ſalt and water, and boil 
them ten minutes in a thin ſyrup for four or 
five days together, then put them into a' deep 
jar, let them ſtand two months, and then make 
a thick ſyrup, and juſt give them a boil in it, 
let them ſtand till the next day, then put them 
in your jar, with brandy papers over; tie them 
down with a bladder, and keep them for uſe. 
N. B. You may preſerve whole oranges with- 
out carving, the ſame way, only do not let them 
| boil ſo long, and keep them in a very thin ſyrup 
at firſt, or it will make them ſhrink and wither. 
—Always obſerve to put falt in the water” for 
hem oranges preſerved „or any kind of orange 


100 SE CATE. 1 £ FO,» TOLLES: 
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Jo preſerve ORANGES in JELLY, 
nad zin GOIN I | 1 117 | ws, Ta Sk ag 
424 4 4-0 | IL 


„ TARE Seville oranges, and cut a hole out at 
the ſtalk as large as a ſixpence, and ſcoop out the 
pulp quite clean, tie them ſeparately in muſlin, 
and lay them in ſpring water for two days, 
change the water twice a day, then boil them in 
the muſlin till tender upon a ſlow fire, as the 
water waſteth put hot water into the pan and 
keep them covered, weigh the oranges before 
you ſcoop them, and to every pound put two 
pounds of double refined ſugar, and one pint of 
water, boil the ſugar and water with the juice of 
the oranges-to a ſyrup, ſkim it * 


21515 w 
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ſtand till cold, then put in the oranges and boil 
them half an hour, if they are not quite clear, 
| boil them once a day for two or three days, pare 
and core ſome green pippins, and boil them till 
the water is ſtrong of the apple, but do not ſtir 

the apples, only put them down in the water 
with the back of a ſpoon, ſtrain the water through 
a jelly bag till quite clear, then to every pint of 
water put one pound of double refined ſugar, 
and the juice of a lemon ftrained fine, boil it up 
to a ſtrong jelly, drain the oranges out of the 
fyrup, put them into glaſs jars, or pots of the 
fize of an orange, with the holes upwards, and 
ru the jelly over them, cover' them with 
Yandy papers, and tie them cloſe down with 

bladders. NV. B. You may dolemons the fame 
eee 
_ CARVE or pare your lemons very thin, and 
make a round hole on the top the fize of a ſhil- 
Lng, take out all the pulp and ſkins, rub them 
with ſalt, and put them in ſpring water as you 
do them, to prevent them from turning black, 
let them lie in for five or ſix days, then boil them 
in F#xeſh ſalt and water fifteen minutes, have 
ready made a thin ſyrup of a quart of water, 
and a pound of loaf fugar, boil them in it five 
minutes, once a day, for four or five days, then 
put them in a large jar, let them ſtand for ſix 
or eight weeks, and it will make them look 
dlear and plump, then take them out of that 
ſyrup, or they will mould; make a ſyrup of 
fine ſugar, put as much water to it as —_ 
OLIVE 
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folve it, boil and ſkim it, then put in your 
lemons, and boil them gently till they are clear, 
then put them into ajar with brandy papers over 
them; tie them cloſe down, and keep them in a 
dry place for uſe. % KO 41 4536 503 


To preſerve ORANGES with MARMALADE, 


PARE your oranges as thin as you can, then 
cut a hole in the ſtalk-end, the fize of a ſix- 
pence, take out all the pulp, then put your 
oranges in ſalt and water, boil them a little more 
than an hour, but do not cover them, it will turn 
them a bad colour, have ready made a ſyrup of 
a pound of fine loaf ſugar, with a pint of water, 
put in your oranges, . boil them till they look 
clear, then pick out all the ſkins and pippins 
out of your pulp, and cut one of your oranges 
into it, as thin as poſſible, and take its weight 
of double refined ſugar, boil it in a clean toſſing- 
pan over a ſlow clear fire, till it looks quite-clear 
and tranſparent, when it is cold take your 
oranges out and fill them with your marmalade, 
and put on your top, and put them in your fyrup 
again, let them ſtand for two months, then 
make a ſyrup of double refined ſugar, with as 
much water as will diſſolve it, boil and ſkim it 
well, then give your oranges a boil in it; put 
brandy papers over, and tie them down with a 
bladder; they will keep for ſeveral years. 
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. To make BULLACE CHEESE. 


TAKE your bullace when they are full ripe, 

them into a pot, and to every quart of bul- 

e put a quarter of a pound of loaf ſugar beat 
final, bake them in a moderate oven till the 

are ſoft, then rub them through a hair ſieve, to 


every . of pulp add half a pound of loaf 
ſugar 


955 a ſlow fire, and keep ſtirring it all the time, 


t fine, then boil it an hour and a half 


then pour it into potting pots, and tie brandy 
papers over them, and keep them in a d 


place; when it has ſtood a few months it will. 


cut out very bright and fine. —N. B. You may 
_ Boo: e the ſame 1 70 | 


{ 


20 nite En Ros. 5 


"GATHER your elder berries when they 
Full ripe, pick them clean from the ſtalks,. Fi 
them in large ſtew pots, and tie a paper over 
them, put them in a moderate oven, let them 
ſtand two hours, then take them out, and 75 


them in a thin coarſe cloth and ſqueeze out al 


the juice you can get, then put eight quarts into 
a well-tinned copper, ſet it over a ſlow fire, let 
it boil till it be reduced to one quart, when it 
grows near done, keep ſtirring it to prevent its 
burning to the bottom, then put it into potting 


pots, let it ſtand two or three days in the ſun, 


then dip a paper in ſweet oil the ſize of your 


pot, and lay it on, tie it down with 19 Of 
_ * it in a N Wis n uſe, 


ef 


"To 
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70 make BI Ack CURRANT Ros. 


GET your currants hen they are ripe, 18 
bake, and ſqueeze them the ſame as you did the 
elder berries, then put fix quarts of the juice 
into a large toſſing pan, boil it oyer a ſlow fire 
till it is pretty thick, keep ſtirring it till it is 
reduced to one quart, pour it into flat pots, dry 

it, and tie it down the ſame way as you did 08 
elder , 5 | 


"To fe Prevrxs whole. 


| PARE and core your pippins and throw chan. 
into fair water as you pare them, then take the 
weight of the fruit of double refined ſugar, and 
_ diſſolve it in a quart of water, then boil it u 
and ſcum it clean, then put in the fruit, let 
them ſtew gently till they are tender and look 
clear, then take them out and ſqueeze in the 
juice of a large lemon and let it boil u up, ſcum 
it and run it through a jelly bag upon the fruit; 
you may ſtick the pippins with candied oranges 
and lemons cut in 9 llices, if you . A 
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at eee arme and CANDYING. 
2 JEFORE you 1 * any ſort of fruit, pre- F 
ſerve them firſt, and dry them in a ſtove, 
or 1 the *. till the ſyrup is run out of 
them, 
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them, then boil your ſugar, candy height, dip 
in the fruit, and lay them in diſhes in yaur ſtove 
till-dry, then put them in boxes, and keep them 
in a dry place, A That 912 


TD male Apricot Pas R. 


P ARE and ftone your apricots, boil them in 

water till they will maſh quite ſmall, put a pound 
of double refined ſugar in your preſerving pan, 
with as much water as will diſſolve it, and boil 
It to ſugar again, take it off the ſtove, and put 
in a pound of apricots, let it ſtand till the ſugar 
is melted, then make it ſcalding hot, but do not 
Tet it boil, pour it into china diſhes, or cups, 
ſet them in a ſtove, , when they are {tiff enough 
to turn out, put them on glaſs plates, turn them 
as you ſee occaſion till they are dry. 


þ 


To make RASPBERRY PASTE. | 


MASH a quart of raſpberries, ſtrain one half, 
and put the juice to the other half, boil them a 
quarter of an hour, put to them a pint of red 

currant juice, let them boil all together till your 
berries are enough, put a pound and a half 
of double refined ſugar into a clean pan, with as 
much water as will diſſolve it, and boil it to 
ſugar again, then put in your berries and juice, 
give them a ſcald, and pour it into glaſſes or 
plates, then put them into a ſtove to dry, and 


turn them as fon; 19957.39t 9991 
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To make GoosEBERRY PASTE« |: || 


, TAKE a pound of red gooſeberries when they 
are full grown and turned, but not ripe, cut them 
in halves, pick out all the ſeeds, have ready a 
pint of currant juice, boil your gooſeberries in it 
till they are tender, put a pound and a half of 


double refined ſugar into your pan, with as much 


water as will diſſolve it, and boil it to ſugar again, 
then put all together and make it ſcalding hot, 
but it muſt not boil, pour it into plates or glafles 
the thickneſs you like, then dry it in a ſtove. 


To make CURRANT PASTE either red or white, 


STRIP your currants, put a little juice to 
them to keep them from burning, boil them 
well, and rub them through a hair ſieve, then 
boil it a quarter of an hour: to a pint of juice 
put a pound and a half of double refined ſugar 
ſifted, ſhake in your ſugar, when it is melted, 
pour it on plates, dry it as the other paſtes, and 
turn it into what form you pleaſe. * 


To make CURRANT CLEAR CAKE. 
4 STRIP and waſh your currants, to four quarts 


of currants put one quart of water, boil them 
very well, then run it through a jelly bag, to a 


pint of. jelly put a pound and a half of double 


refined ſugar, pounded and ſifted through a hair 
fieve, ſet your jelly on the fire, when it has juſt 
boiled up then ſhake in the ſugar, ſtir it'well, 


then ſet it on the fire again, make it ſcalding 


| hot 


* 6— | * „* * 
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hot to melt the ſugar, but do not let it boil, 
then pour it on clear cake glaſſes or plates, when 
it is jellied before it is candied, cut it in rounds 
or half rounds, this will not knot; and dry 
them the ſame way as you did the apricot paſte. 

. White currant clear cakes are made the ſame 
way, but obſerve, that as foon as the. jelly is 
made, you muſt put the ſugar to it, or it well 
change the colour. | 


To make VIOLET CAKES. 

TAKE the fineſt violets you can get, pick off 
the leaves, beat the violets fine in a mortar, with 
the juice of a lemon, beat and ſift- twice their 
weight of double refined ſugar, put your ſugar 
and violets into a ſilver ſaucepan, or tankard, 
ſet it over a ſlow fire, keep ſtirring it gently till 
all your ſugar is diffolved, if you let it boil it will 
diſcolour your violets, drop them in china 


plates z when you take them off, put them in a 
ox with paper betwixt every layer. = 


2 dry CHERRIES. 


TAKE Morello cherries, ſtone them, and to 
every pound of cherries put a pound and a quar- 
ter of fine ſugar, beat and ſift it over your cher- 
ries, let them ſtand all night, take them out of 
your ſugar, and to every pound of fugar put two 
ſpoonfuls of water, boil and ſcum it well, then 
put in your cherries, let your ſugar boil over 
them, the next morning ſtrain them, and to 
every pound of the ſyrup put half a pound more 
ſugar, let it boil a little thicker, = put in 
Ke | | your 
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your cherries, and let them boil gently, the next 


day ſtrain them, and a e in a Wen an 
turn, them every day. 4 | 


A ſecond Way to dry. Cuxkkizs. 


7 STONE a pound and half of cherries, put ö 
them in a preſerving pan, with a little water, 
when they are ſcalding hot, put them in a ſieve, 
or on a cloth to dry, then put them in your pan 
again, beat and ſift half a pound of double refined 
ſugar, ſtrew it betwixt every lay of cherries, when 
it 1s melted ſet them on the fire, and make them 
ſcalding hot, let them ſtand till they are cold, 
do ſo twice more, then drain them from the ſy- 
rup, and lay them ſeparately to dry; dip them 
in cold water, and dry them with a cloth, ſet 
them in the hot ſun to dry as before, and keep 
hein 1 in a dry place till you want to uſe them. 


To dry GREEN GAG PLumss. 


MARE a thin ſ yrup of half a pound of gngle 
refined ſugar, ſkin it well, flit a pound of plumbs 
down the ſeam, and put them in the ſyrup, keep 
them ſcalding hot till they are tender, they muſt 
be well covered with ſyrup, or they will loſe 
their colour, let them ſtand all night, then make 
a rich ſyrup; to a pound of double refined ſu- 
gar put two ſpoonfuls of water, ſkim it well, 
and boil it almoſt to a candy, when it is cold, 
drain your plumbs out of the firſt ſyrup, and put 
them in the thick ſyrup, be ſure let the ſyrup 
cover them, ſet them on the fire to ſcald till they 
look clear, then put them in a china bowl, when 
they have ſtood a week take them out, and lay 

R them 


them, and as ſoon as you find the 
off, peel them and take out the ſtones, beat them 


rr GAY AI AAS GE” 9 RI ry 


| 
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them on china diſhes, dry them in a ſtove, and 
turn them once a day till they are dry,—If you 
would have them green, ſcald them with vine 
leaves, the fame WAY as the green gages are done. 


To 3 ApRICOT CAEKEs. 


TAKE a pound of nice ripe apricots, ſcald 
in will come 


in a marble mortar to a pulp, boil half a pound 
of double refined ſugar, with a ſpoenful of wa- 
ter, ſkim it exceeding well, then put in the 
pulp of your apricots, let them ſimmer a quar- 
ter of an hour over a flow fire, ſtir it ſoftly all 
the time, then pour it into ſhallow flat glafles, 
turn them out upon glaſs plates, put them in a 


ſtove, and turn them once a day till they are e dry. 


7 burn ALMONDS. 


TAKE two pounds of loaf ſugar, two pounds 
of almonds, put them in a ſtew-pan with a pint 
of water, ſet them over a clear coal fire, let 


them boil till you hear the almonds crack, take 
them. off and ſtir them about till they are quite 


dry, then put them in a wine ſieve and ſift all 
the ſugar from them, put the ſugar into the pan 
again with a little water, give it a boil, put four 
ſpoonfuls of ſcraped cochineal to the ſugar to 
colour it, put the almonds into the pan, keep 
ſtirring them over the fire till they are Bade dry, 
put them into a glaſs and they will r twelve 
months. | 


To dry Damons. 


GET your damſons when they are fall. re, 
ſpread ther on a cone cloth, ſet them 1 in a very 
"TT 5 cool 
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cool oven, let them ſtand a day or two; if they 
are not as dry as a freſh prune, put them in an- 
other cool oven for a day or two longer, till they 
are pretty dry, then take them out, and lay them 
in a dry place: they will eat like freſh plumbs in 


* 


the winter. 
47," e n 7 
BEAT two pounds of fine loaf ſugar, put 
one pound in. a toſſing pan, with as much water 
as will diflolve it, with one ounce of race ginger 
rated fine, ſtir them well together over a very 
flow fire till the ſugar begins to boil, then ſtir 
in the other pound, and keep ſtirring it till it 
grows thick, then take it off the fire, and drop 
it in cakes upon earthen diſhes, ſet them in a 
warm place to dry, and they will look white, 
and be very hard and brittle. ns” 


Too make ORANGE CHIPS. 

TAKE the beſt Seville oranges, pare them 
aſlant, a quarter of an inch broad, if you can 
keep the paring whole, it looks much prettier, 
when you have pared them all, put them in ſalt 
and ſpring water for a day or two, then boil 
them in a large quantity of ſpring water till they 
are tender, then drain them on a ſieve, have ready 
a thin ſyrup, made of a quart of water, and a 

pound of fine ſugar, . boil them (a few at a time 
to keep them from breaking) till they-look clear, 
then put them into a ſyrup made of fine loaf ſu- 
gar, with as much water as will diflolveit, and 
Boil them to a candy height, when you take them 
up, lay them on ſieves, and grate double refined ſu- 
| gar. over them, and put them in a ſtove, or by the 

re todry, and keep them in a dry place for _ 
2 9 
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T0 dry CURRANTS in bunches. 
WIEN the currants are ſtoned and tied up 
in bunches, to every pound of currants take a 
pound and a half of ſugar, and to every pound 
of ſugar put half a pint of water, boil the ſyrup 
very well, lay your currants in it, ſet them on 
the fire, and let them juſt boil, take them off, 
cover it cloſe with a paper, let them ſtand till 
the next day, then make them ſcalding hot, let 
them ſtand for two or three days, with a paper 
cloſe to them, then lay them on earthen Mater, | 
and fift them well over with ſugar, put them in 
a ſtove to dry, the next day lay them on fieves, 
but do not turn them till the upper fide is dry, 
then turn them, and fift the other fide well with 
ſugar ; when they are quite dry, lay them be- 
twixt papers. . 
| To dry APRICOTS« 
TAKE a pound of apricots, pare and ſtone 
them, put them in your toſſing pan, pound and 
ſift half a pound of double refined ſugar, ſtrew 
a little amongſt them, and lay the reſt over them 
let them ſtand twenty-four hours, turn them three 
or four times in the ſyrup, then boil them pretty 
quick till they look clear, when they are cold take 
them out, and lay them on glaſſes, put them into 
a ſtove, and turn them every half hour, the next 
day every hour, and after as you ſee occaſion. 


Too make LEMON DRops. 
DIP a lump of treble refined loaf ſugar in 
water, boil it ſtiffiſh, take it off, rub it with the 
back of a ſilver ſpoon to the fide of your pan, 
then grate in ſome lemon peel, boil it up, and. 
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drop it on paper; if you want it red put in a 
little cochineal. - 8 


To make LEMON DRroys @ ſecond Way. 
TAKE the juice of three freſh lemons ſtrained 
fine, and mix it with a pound of treble refined 
ſugar beaten and ſifted through a lawn ſieve, beat 
them together for an hour, it will make them 
white and bright, then drop them upon writing 
aper, and dry them before the fire or in the ſun. 
They are a pretty ornament for a deſert. - 


To make PEPPERMINT DROPS 70 carry in the 
REIN Y Rg 03 293540 
TAKE one pound of treble refined ſugar, 
beat it fine and ſift it through a lawn fieve, then 
mix it with the whites of two eggs, beat it to a 
thick froth, then add ſixty drops of the oil of 
peppermint and beat them all well together, then 
with a tea-ſpoon drop it upon fine cap paper, 
the ſize of half a nutmeg, and put them upon 
the hearth to dry, the next day take them off, 
and they are fit for uſe. CR amt. 8 
To make RASPBERRY or CURRANT DRors. 
TAKE the juice of raſpberries or red gur 
rants, add as much treble refined ſugar beaten and 
finely ſifted aswill make it into a thin paſte, drop 
them upon fine cap paper with a tea-ſpoon, dry 
them before the fire, the next day take them off, 
and keep them in a glaſs jar, it will preſerve the 
flavour, They are a great ornament to a deſert. 


3 RE "4" 
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To dry PEACHES, | 


PARE and ſtone the largeſt Newington 
peaches, have ready a ſaucepan of boiling water, 
put in the peaches, let them boil till they are 
tender, lay them on a fieve to drain, then weigh 
them, and put them in the pan they were boiled 
in, and cover them with their weight of ſugar, 
let them lie two or three hours, then boil them 
till they are clear, and the ſyrup pretty thick, 
let them ſtand all night covered cloſe, ſcald 
them very well, then take them off to cool, 
then ſet them on again till the peaches are tho- 
roughly hot, do this for three days, lay them 
on plates to dry, and turn them every day. 


T0 candy ANGELICA, | 

TAKE it when young, cut it in lengths, cover 
it cloſe, and boil it till it is tender, peel it and 
put it in again, let it fimmer and bail till it is 
green, then take it up, and dry it with a cloth; 
to every pound of ſtalks put a pound of ſugar; 
put your ſtalks into an earthen pan, beat the 
' Tugar and ſtrew over them, let it ſtand two days, 
then boil it till it is clear and green, put it in a 
cullendar to drain; beat a pound of ſugar to 
powder again, ſtrew it on your angelica, lay it 
- on plates to dry, and ſet them in the oven after 
the pies are drawn. Three pounds and a half of 

ſugar is enough to four pounds of ſtalks. © 


To candy LEMON or On ANR PEEL. - 


CUT your'lemons or oranges long-ways, and 
take out all the pulp, and put the rinds into a 


pretty 
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pretty ſtrong ſalt and hard water fix days, then 
boil them in a large quantity of ſpring water till 
they are tender, then take them out and lay them 
on a hair ſieve to drain, then make a thin ſyrup 
of fine loaf fugar, a pound to a quart of water; 
put in your peels and boil them half an hour, 


or till they look clear, have ready a thick ſyrup 


made of fine loaf ſugar, with as much water as 
will diſſolye it, put in your peels, and boil them 
over a flow fire, till you ſee the ſyrup candy 
about the pan and peels, then take them out, 
and grate fine ſugar all over them, lay them on 
a hair ſieve to drain, and ſet them in a ſtove, or 
before the fire to dry, and keep them in a dry 
place for uſe.—N. B. Do not cover your fauce- 
om when you boil either lemons or Oranges, 


| To boil Sus AR candy height. 


' PUT a pound of ſugar into a clean tofling 
pan, with half a pint of water, ſet it over a ve 

clear ſlow fire, take off the ſcum as it riſes, boil 
it till it looks fine and clear, then take out a lit- 
tle with a ſilver ſpoon ; when it is cold, if it will 


draw a thread from your ſpoon, it is boiled hig 


enough for any kind of ſweetmeat, then boil 
your ſyrup, and when it begins to candy round 
the edge of your pan, it is candy height. 

N. B. It is a great fault to put any kind of 
ſweetmeats into too thick a 4 5 eſpecially at 
the firſt, for it withers your fruit, and * off 
nn! the beauty and flavour. 


R 4 CHAP 
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ohman, 1 CREAMZ, Steben 0 nd, 
| 11 Hit Cizrss-cAKbs. | | 


"H B N. you make any kind of ha £1 
Y Y-. cuſtards, take great care your — - a 
be well tinned, put a ſpoonful of water in it to 
prevent the cream from ſticking to the bottom | 
of your pan, then beat your yolks of eggs, and 
ſtrain out the threads, and follow the directions 


of your receipt. As to cheeſe-cakes, they ſhould - 
not be made long before you bake them, — 10 

and- 
ing makes them oil and grow ſad, a moderate 


cularly almond or lemon cheeſe-cakes, for 


oven bakes them beſt, if it is too hot it burns 


511 I 13 28 


them and takes off the beauty, and a very flow. - 


oven makes them ſad and look black; make your 


cheeſe-cakes up juſt when the oven is of a pro- | 


per heat, and they vin riſe well and be of a 
6 a Colour : 


! CY ACT 

* 

5 1 A. 
{4 


To make Pri Ae erl. 3 


TAKE half a pound of piſtacho nuts, t take \ 


out the kernels, beat them in a mortar. ae Ny 


ſpoonful of brandy, put them into a follng, pan, 
with a pint of good cream and the yolks of, two | 
eggs beat fine, ſtir it gently over a very ſlow fire i 
till it grows thick, then put it into a china b. 
plate, when it grows cold ſtick it all over 1 
{mall pieces al ſerve it uß. 


To make Cuototirai Cages DOS ef 
SCRAPE fine a quarter of a pound of the 5 | 


b af 18919 100% 
[13 


Y 


chocolate, yur to it as much water a8 will _ 


WSA ſolve 
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folve it, put it in a marble mortar, beat it half 


an hour, put in as much fine ſugar as will ſweeten 


it and a pint and achalf of cream, mill it, and 
as the froth riſes lay it on a ſieve, put the re- 
mainder part of your cream in poſſet glaſſes, and 


lay the frothed cream upon them.— It makes a 


pretty mixture upon a ſet of ſalvers. 


To make SPANISH CREA V. 
DISSOLVE in a ee a. pint of roſe 
water three quarters of an ounce of iſinglaſs cut 
ſmall, run it through'a hair fieve, add to it the 
yolks of three eggs, beat and mixed with half a 
pint of cream, two ſorrel leaves, and ſugar to 
your taſte, dip the diſh in cold water before you 
put in the cream, then cut it out with a jigging 
iron, and lay it in rings round Werd ce 
ſweetmeats. 33 „ 

% ĩ²˙ Canal... | 
' PARE, ſtone, and ſcald twelve ripe apricots, 
beat them fine in a marble mortar, put to them 
ſix ounces of double refined ſugar, a pint of 
ſcalding cream, work it through a hair ſieve, put 


it into a tin that has a cloſe cover, ſet it in a tub 


of ice broken ſmall, and a large quantity of ſalt 
put amongſt it, when you ſee your cream grow 
thick round the edges of your tin, ſtir it, and 
ſet it in again till it grows quite thick, when 
your cream is all froze up, take it out of your 
tin, and. put it into the mould you intend it to be 


turned out of, then put on the lid, and have 


ready another tub with ice and ſalt in as before, 
put your mould in the middle, and lay your ice 
ns under 


i! 
[ 
1 

| 

| 
| 

| 
[| 
1 
| 
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under and over it, let it ſtand four or five hours, 
dip your tin in warm water when you turn it 
out; if it be ſummer, you muſt not turn it out 
till the moment you want it: yeu may uſe any 
ſort of fruit if you have not apricots, only ob- 
ſerve to work it fine. 19813 Rediott 577. 1. 


To make CLoTTED CREAM. © 
PUT one tea ſpoonful of earning into a quart 
of good cream, when it comes to a curd break 
it very carefully with a ſilver ſpoon, lay it + 208 
a fieve to drain a little, put it into a china ſoup 
plate, pour over it ſome good cream, with the 
juice of raſpberries, damſons, or any kind of 
fruit to make it a fine pink colour, ſweeten it 
to your taſte, and lay round it a few ſtrawberry 
leaves, —It 1s proper for a middle. at ſupper, or | 
TIES, T7, 
To make HARTs$HoORN CREAM, 
TAKE. four ounces of hartſhorn ſhavings, 
| boil them in three pints of water till it is reduced 
fo half a pint, run it through a jelly bag, put 
to it a pint of cream, let it juſt boil up, then 
e it into jelly glaſſes, let it ſtand till it is cold, 
by dipping your glaſſes into ſcalding water it 
will flip out whole, then ſtick them all over 
with flices of almonds cut length-ways : it eats 
well with white wine and ſugar, like flummery. 


To make RIBBAND CREAM, | 
TAKE eight quarts of new milk, ſet it on 
the fire, when it is ready to boil put in a quart 
of good cream, earn it, and pour it into a large 
| bowl, let it ſtand all night, then take off the 

5 | cream, 
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cream, and lay it on 2 ſieve to drain, cut it to 
the ſize of your glaſſes, and lay red, Se or co- 
Ne ſweetmeats between eyery WTF gl of FIT, 
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vet To make Leon CN EAM. 


„ # 2 * 


rk a pins of ſpring. water, — 3 of 
two lemons. pared very thin, and the juice of 
three, beat the whites of fix eggs very well, 
mix the whites, with the water and lemon, put 
ſugar to your taſte, then ſet it over the fire, and 
keep ſtirring it till it thickens, but do not let it 
boil, ſtrain it through a cloth, beat the yolks of 
ſix eggs, put it over the fire till it be quite 


thick, then . it nta a bane: to nee, and put 
it in your glaſſes, . 400“ 10 


'To anche. STEEPLE. Cana with Wie Sovn. 


TAKE one pint of ſtrong clear calf 's-foot 
jelly, the yolks of four hard eggs, pounded in 
a mortar excccding fine, with the juice of a 
Seville orange, and as much double retined ſugar 
as will make it ſweet, when your jelly is warm 
put it in, and keep ſtirring 3 it till it is cold and 
grows as thick as cream, then put it into jell 
glaſſes, the next day turn it out into a diſh with 
preſerved wine ſours, ſtick a ſprig of myrtle in 


the top of every cream, and ſerve it up with 
flowers round it. 


To nate Rasr REX Cara. f 


TO wa AKE a park of raſpberries, or raſpberry 

am, rub 1 it th ugh a hair ſieve to take out the 

fk, wix.it well yith your creamy, pat in ch 
muCc 
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much loaf ſugar as will make it pleaſant, then 
put it into a milk pot to raiſe a froth with a cho- 
colate mill; as your froth riſes take it off with 
a ſpoon, lay it upon a hair ſieve, when you have 
got what froth you have occaſion for, put the 
remainder of your cream into a deep china diſh 
or punch bowl, put your frothed cream upon it 
as high as it will lie on, then ſtick a light Waves 

in the middle and ſend it up.—It is proper for a 
middle at ſupper, or a corner at dinner, 


LEMON CREAM wth PEEL. 


BOIL. a pint of cream, when it is half cold 
put in the yolks of four eggs, ſtir it till it is 
cold, then ſet it ever the fire, with four ounces 
of loaf ſugar, a tea ſpoonful of grated lemon 
peel, ſtir them till it is pretty hot, take it off 
the fire and put it in a baſon to cool, when it is 
cold put it in ſweetmeat glaſſes, lay paſte Knots, 
or lemon peel cut like long ſtraws oyer the tops 
of your glaſfſes.---It is proper to be put upon a 
bottom ſalver amongſt jellies and whips. 


OR AN CE CREAM. 


TAKE the juice of four Seville oranges, and 
the out- rind of one pared exceeding fine, put 
them into a toſſing pan with one pint of water, 
and eight ounces of ſugar, beat the whites of 
five eggs, ſet it over the fire, ſtir it one way till it 
grows thick and white, itrain it through a gauze 
ſieve, ſtir it till it is cold, then beat the yolks of 
five eggs excecding well, put it in your toſſing 
Py l 5 ä = ov | pan 
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pan with the cream, ſtir it over a very flow fire 
till it is ready to boil, put it into a baſon to cool, 


and ſtir it till it is quite cold, then put it into 


jelly glaſſes : ſend it in upon a falver with whips 
and jellies. 2 


To make BURNT CREAM. 


BOIL a pint of cream with ſugar, and a lit- 
tle lemon peel ſhred fine, then beat the yolks of 


fix and the whites of four eggs ſeparately, when 


your cream is cooled, put in your eggs, with a 
ſpoonful of orange flower water, and one of fine 
Dor; ſet it over the fire, keep ſtirring it till it 
is thick, put it into a diſh; when it is cold ſift 
a quarter of a pound of ſugar all over, hold a 
hot ſalamander over it till it is very brown, and 
looks like a glaſs plate put over your cream. 


To make La PoMPADOUR CREAM. 


BEAT the whites of five eggs to a ſtrong 
froth, put them into a toſſing pan, with two 
ſpoonfuls of orange flower water, two ounces of 
ſugar, ſtir it gently for three or four minutes, 
then pour it into your diſh, and pour good 
melted butter over it, and ſend it in hot. — 
It is a pretty corner diſh for a ſecond courſe 
at dinner. | | 

To make TRA CREAM. | 

TO half a pint of milk put a quarter of an 

ounce of fine hyſon tea, b 


ſtrain the leaves out, and put to the milk half a 
| | pint 


oil them together, 


. As. hs * 8 * * 
** r * ao 
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dint of cream, and two tea ſpoonfuls of rennet; 
ſet it over ſome hot embers in the diſh you ſend 
it to table i in, and cover it with + tin plate; 


when it is thick it is enough. Nast 1 
ſweetmeats and ſend it _— 


To maße King \ WiLUian' 8 Carat,” . 


BEAT the Whites of three eggs very well, 
then ſqueeze out the juice of two arge or three 
ſmall lemons; take two ounces more than the 
weight of the juice of double refined ſugar, and 
mix it together with two or three drops of orange 
flower water ; and five or fix ſpoonfuls of fair 


ſpring water; when all the ſugar is melted, put 


in the whites of the eggs into the pan and the 
Juice, ſet it over a ſſow fire, and keep ſtirring it 
till you find it thicken, then ſtrain it _— A 
coarſe cloth GH into ny in.” | 


Snow and Cara, a pretty Supper Diſh.” 


0-5 FI 211 7 


MAKE a rich boiled cuſtard; and put it in 
the bottom of your China or glaſs diſh, then 


take the whites of eight eggs beat with roſe 


water and a ſpoonful of — Og refined ſugar, 


till it is a ſtrong froth; put ſome milk and Wa- 
ter into a broad ſtew- pan, and when it boils, 


take the froth off the eggs and lay it on ther mill 
and water, and let it boil once up; take it off 
en.. and * it on n cuſtard. Hon 
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To make CREAM CHEESE. © 


PUT one large ſpoonful of ſteep to five 
quarts of afterings, break it down light, put it 
upon a cloth on a ſieve bottom, and let it run 
till dry, break it, cut and turn it in a clean 
cloth, then put it into the ſieve again, and put 
on it a two pound weight, ſprinkle a little ſalt 
on it and let it ſtand all night, then lay it on a 
board to dry, when dry lay a few ſtrawberry 
leaves on it, and ripen it between two pewter 
diſhes in a warm place, turn it, and = on freth 
leaves every day. 


7 make a 1 


Pr three large maccaroons in the middle of 
your diſh, pour as much white wine over them 
as they will drink, then take a quart of cream, 
put in as much ſugar as will make it ſweet, rub 
your ſugar upon the rind of a lemon to fetch out 
the eſſence, put your cream into a pot, mill it 
to a ſtrong froth, lay as much froth upon a ſieve 
as will fill the diſh you intend to put your trifle 
in, put the remainder of your cream into a 
toſſing pan, with a ſtick of cinnamon, the yolks 
of four eggs well beat, and ſugar to your taſte, 
ſet. them over a gentle fire, ſtic it one way till it 
is thick, then take it off the fire, pour it upon 
your maccaroons, when it is cold put on your 
frothed cream, lay round it different coloured 
ſweetmeats, and ſmall ſhot coinfits in, and fi- 
gures or flowers. 8 Fo | 


Ws Ar- 
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ALMOND CYSTARDS. : 


PUT a quart of cream into a toſſing pan, a 
ſtick of cinnamon, a blade or two of mace, boil 
| itand ſet it to cool, blanch two ounces of almonds, 
beat them fine in a marble mortar with roſe wa- 
ter, if you like a ratafia taſte, put in a few apri- 
cot — or bitter almonds, mix them with 
your cream, ſweeten it to your taſte, ſet it on a 
flow fire, keep ſtirring it till it is pretty thick, 
if you let it boil it will curdle, pour it into 
Pb; &c. 


To make LEMON CusTARPDS. 


TAKE a pint of white wine, half a pound of 
double refined ſugar, the juice of two lemons, 
the out-rind of one pared very thin, the inner- 
rind of one boiled tender and rubbed through a 
fieve, let them boil a good while, then take out 
the peel and a little of the liquor, ſet it to cool, 
pour the reſt into the diſh you intend for it; beat 
four yolks and two whites of eggs, mix them 
with your cool liquor, ſtrain them into your 
diſh, ſtir them well up together, ſet them on a 
flaw ire, or boiling water to bake as a cuſtard, 
when it is enough, grate the rind of a lemon 
all over the top; you may brown it over with 
a hot ſalamander.— It may be eat either hot 
or cold. 


To make Ortancr CUSTARDS. 


BOIL the rind of half a Seville orange very 
tender, beat it in a marble mortar till it 1s very 


fine, 
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fine, put to it one ſpoonful of the beſt brandy, 
the juice of a Seville orange, four ounces of loaf 
ſugar, and the yolks of four eggs, beat them all 
together ten minutes, then pour'in by degrees a 
point of boiling cream, keep beating them till 
they are cold, put them in cuſtard cups, and 
ſet them in an earthen diſh of hot water, let 
them ſtand till they are ſet, then take them out, 
and ſtick preſerved orange on the top, and ſerve 
them up either hot or cold. It is a pretty cor- 
ner dith for dinner, or a fide dith for ſupper. 


To make a common CUSTARD. 


TAKE a quart of good cream, ſet it over a 
{flow fire, with a little cinnamon, and four ounces 
of ſugar; when it has boiled take it off the fire 
beat the yolks of eight eggs, put to them a 
ſpoonful of orange flower water, to prevent the 
cteam from cracking, ſtir them in by degrees as 
your cream cools, put the pan over a very flow 
fire, ſtir them carefully one way till it is al- 
moſt boiling, then put it into cups, and ſerve 
them up. 


To make a BxesT CUSTARD. 


TAKE a pint of beeſt, ſet it over the fire, 
with a little cinnamon, or three bay leaves, let it 
be boiling hot, then take it off, and have ready 
mixed one ſpoonful of flour, and a ſpoonful of 
thick cream, pour your hot beeſt upon it by 
degrees, mix it exceeding well together, and 
1weeten it to your taſte; you may either put it 
in cruſts or cups, or bake it. 7 


8 Ta 
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To make an ApeLe FLOATING IsLANnD. 
BAKE fix or eight very large apples, when 


they are cold peel and core them, rub the pulp 


through a ſieve with the back of a wooden 
lool. then beat it up light with fine ſugar, well 
ſifte 


d, to your taſte; beat the whites of four 


eggs with orange flower water in another bowl 
till it is a light froth, then mix it with your 
apple a little at a time till all is beat together, 


and exceeding light ; make a rich boiled cuſ— 
tard, and put it in a china or glaſs diſh, and lay 
the apples all over it. Garniſh with currant 


jelly, or what you pleaſe. 


Jo make Fairy Bur TER. / 


TAKE the yolks of four eggs boiled hard, 
a quarter of a pound of butter, beat two ounces 
of ſugar in a large ſpoonful of orange flower 


water, beat them all together to a fine paſte, let 
it ſtand two or three hours, then rub it through 
a cullendar upon a plate; it looks very pretty. 


To make ALMOND CHEESE-CAKES. 


TAKE four ounces of Jordan almonds, 
blanch them and / put them into cold water, beat 
them with roſe water in a marble mortar, or 
wooden bowl, with a wooden peſtle, put to it four 
' ounces of ſugar, and the yolks of four eggs 
beat fine, work it in the mortar or bowl, till it 
becomes white and frothy, make a rich puff 
paſte, which muſt be made thus: Take half a 
pound of flour, a quarter of a pound of butter, 


—TUD - 


* » 
> _—_ — 
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tub a little of the butter into the flour, mix it 
ſtiff with a little cold water, then roll your paſte 
ſtreight out, ſtrew over a little flour, and lay 
overitin thin bits one third of your butter, throw 
a little more flour over the- butter, do ſo for 
three times, then put yqur paſte in your tins, 
fill them and grate ſugar over them, and bake 
them in a gentle oven. 2 | 


To make Bas 5 CurEsE-CAkxs. 


SLICE a penny loaf as thin as poſſible, pour 
on it a pint of boiling cream, let it ſtand two 
hours, then take eight eggs, half a pound of 
butter, and a nutmeg grated, beat them well 
together, put in half a pound of currants well 
waſhed, and dried before the fire, and a ſpoon- 
ful of brandy, or white wine, and bake them 
in raiſed cruſts, or petty pans. 


To nate CITRON CHEESE-CAKES, 


BOIL a quart of cream, beat the yolks of four 
eggs, mix them with your cream, when it is 
cold, then ſet it on the fire, let it boil till it 
curds, blanch ſome almonds, beat them with 
orange flower water, put them into the cream, 
with a few Naples biſcuits, and green citron 
ſhred fine, ſweeten it to your _ and bake 
them 1 in tea=cups. 


To make Rs Curzse-Cares, 


BOIL four ounces of rice till tender, put it 
upon a ſieve to drain, put in four eggs well beat- 
hs half a pound of butter, half a pint of w_” 

:  & 1X 
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fix ounces of ſugar, a nutmeg grated, and a glaſs 
of ratafia water, or brandy : beat them Al o- 


N and bake them in raiſed cruſts. 


7 nale Cuxp Cuxkex-Caxkks. pe 


E T AKE half a pint of good curds, beat them 
with four eggs; three ſpoonfuls of rich cream, 


half a nutmeg grated, one ſpoonful of ratafia, 


roſe, or orange water, put to them a quarter of 


a pound of ſugar, half a pound of currants well 


-wathed and dried before the fire, mix them all 
well together, and bake it in Ron os, with 


2 44408 cruſt under them. 


"To make ORANGE Poms, 


F 
+ 


TAKE a pint of cream, and a pint of new 
milk, warm it, and put in a little runnet, when 
it is broke, ſtir it gently, lay it on a cloth to drain 
all plight, then take the rinds of three oranges, 


boiled as for preſerving in three different waters, 


pound them very fine, and mix them with the 


curd, and eight eggs, in a mortar, a little nut- 
meg, juice of lemon, or orange, and ſugar to 
your taſte, bake them in tin pans rubbed with 
butter, when they are baked turn them out, and 


put ſack and ſugar over them. Some put lices 
of * oranges among them. 


To make CugtsE-CAKEs, 


SET a quart of new milk near the fire, with 
"A ſpoonful of runnet, let the milk be blood warm, 
when it is broke, drain the curd through a coarſe 
cloth, now and * break che curd gently with 


— OG 9 55 | your 
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your fingers, rub into the curd a quarter of a 
pound of butter, a quarter of a pound of ſugar, 
a nutmeg, and two Naples biſcuits grated, the 
yolks o four eggs, .and the white of one egg, 
one ounce of almonds well beat, with two 
ſpoonfuls of roſe water, and two of ſack, clean 
fe ounces of currants very well, put them i into 
Yor curd, and mix them all well together.” n 


7 eke Con Puyys, 


TAKE two quarts of milk, put a little! run- 
net in it, when it is broke, put it in a coarſe cloth 
to drain, then rub the curd through a hair fieve 
with four ounces of butter beat, ten ounces of 
| bread, half a nutmeg, and a lemon peel grated; 
a ſpoonful of wine, and ſugar to your taſte, [rub 


more than half an hour. 


* * 


To make EO Caran. AAT 


BEAT fix eggs well, put. themd Into three; gills 
af new milk; tugar, cinnamon, and lemon peel 
to your taſte, ſet it over N fire, keep ſtirring 
it, and ſqueeze a quarter of a lemon init to turn 
it to cheeſe, let it run into what ſhape you would 

have it, when it is cold, turn it out, pour over 
it a little almond cream, made of ſweet almonds 
beat fine with a little cream, then put them into 
a pint of cream, let it boil and ſtrain it, put to 
it the yolks of three eggs well beat, wr, it over 
the nr and RA wy n e a cuſtard, - 8 


5 ; "> & ; 
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your cups with butter, and bake them 2 littl e 5 
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SE 
1 . 


5 301 „ 5 make a Lens RovaL. 
" TAKE a French roll, raſp it, cut off the bot- 


tom cruſt, and lay it in a pan, with the bottom 
upwards, boil a pint, of. cream, put to it the 
yolks of two eggs, a little cinnamon, orange 
flower water, and ſugar to your taſte, when it 
is cold, pour it upon the roll, let it ſtand in alt 
night to ſteep, then make a very good cuſtard of 
cream, a little ſack, orange flower water, and 
ſugar, put the roll into a diſh, with ſome good 
paſte ronnd the edge, and pour your cuſtard upon 
it; you may lay luinps of marrow in the cuſtard, 
and ſtick long lips. of citron and orange peel in 
the loaf, then ſend it to the oven, a te! time 
965 bake . 0 | 


; 


To mate a | Prince Loar. 


TAKE ſmall French rolls, about the ſize of 
an egg, cut a ſmall round hole in the top, take 
out all the crumb, fill them with almond cuſ- 
tard, lay over it currant jelly, i in thin ſlices, beat 
the white of an egg, and double refined ſugar to 
a froth, and ice them all over Paths it 's five i is a 
FRY diſh. KEE 017 OE TITAN , 


'To * a Dzvnxen Loar. 


| TAKE. a French roll hot out of the oven, 
reſp it, an 3 a pint of red wine upon it, an 
cover it cloſe up for half an hour, boil one ounce 
of macarony in water, till it is ſoft, and lay it 
upon a fieve to drain, then put the ſize of a wal- 
bs SE mit 
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nut of butter into it, and as much thick cream 
as it will take, then ſcrape i in fix ounces of Par- 
meſan cheeſe, ſhake it about in your toſling- _ 
pan, with the macarony till it be like a fine 
cuſtard, then pour it hot upon your loaf; brown 
it with a fa amander, and ſerve it up. ls. is a . 
pretty diſh for ſupper. 


To make Snow BALLS, _ 
PARE five large baking apples, take out tha 


cores with a ſcoop, fill the holes with orange or 
quince marmalade, then make a little good hot 
paſte, and roll your ap pples | in it, and make your 
cruſt of an equal thickneſs, and put them in a 
tin dripping-pan, bake them in a 15586 oven, 
when you take them out, make icing for them 
the ſame way as for the plumb-cake, and ice them 
all over with it, about a quarter of an inch thick, 

ſet them a good diſtance from the fire till they 
are hardened, but take care you do not let them 
brown, put one in the middle of a China diſh, 

and the other five round it. Garniſſi them with 
green ſprigs and ſmall flowers. — They are pro- 
per for a corner, for either dinner or fupper. 


'# 


'To wats uind Toasr. l 


CUT a lice of bread about half an inch thick! 
ſteep it in rich cream, with ſugar and nutmeg 
to your taſte, when it is quite ſoft, put a good 
| lump of butter into a tofling-pan, fry it a fine 


brown, lay it on a diſh, and pour wine ues 
over it and ſerve it up. 1 


8 4 O A P. 


„ . 
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© Obſervations upon CAKES, 


- a. * 


; \ | | ra — any kind of cakes, be 
| ſure that you get the things ready be- 


fore you begin, then beat your eggs well, and 
do not leave . till you have finiſhed the cakes, 
or elſe they will go back again, and your cakes 
will not be light; if your cakes are to have but- 
ter in, take care you beat it to a fine cream be- 
for you put in your ſugar, for if you beat it 
twice the time, it will not anſwer ſo well: as 
to plumb- cake, ſeed- cake, or rice-cake, it is 
beſt to bake them in wood garths, for if you 
bake them in either pot or tin, they burn the 


outſide of the cakes, and confine them ſo that 


the heat cannot penetrate into the middle of 
7our cake, and prevents it from riſing: bake all 
Lide of cake in a good oven, according to the 
ſize of your cake, and follow the directions of 
your receipt, for though care hath been taken 
to weigh and meaſure every article belonging to 
every kind of cake, yet the management and the 
oven muſt be left to the maker's care, 
To make @ Bris Cake, -| 
TAKE four pounds of fine flout well dried 
four pounds of treſh butter, two pounds of loa 
ſugar, pound and fift fine'a'quartet of an ounce 
of mace, the fame of nutmegs, to every pound 
of flour put eight eggs, waſh four pounds of 
currants, pick them well and dry them before 
| 1 the 
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| the fire, blanch a pound of ſweet almonds, and 


cut them lengthways very thin, a pound of 


citron, one pound of candied orange, the ſame 


of candied lemon, half a pint of brandy; firſt 


work the butter with your hand to a cream, then 


beat in your ſugar a quarter of an hour, beat the 


whites of your eggs to a very ſtrong froth, mix 


them with your ſugar and butter, beat your yolks 
half an hour at leaſt, and mix them with your 
cake, then put in your flour, mace, and nut- 
meg, keep beating it well till your oven is ready, 
put in your brandy, and beat your currants and 
almonds: lightly. in, tie three ſheets of paper 


round the bottom of your hoop to keep it from 


running out, rub it well with butter, put in'your 
cake, and lay your ſweetmeats in three lays, with 
cake betwixt every lay, after it is riſen and co- 
loured, cover it with paper before your: oven is 
ſtopped up; it will take three hours baking. 


To make ALMonp-IceNG for tbe Bride Cars. 
BEAT the whites of three eggs to a ſtrong 


froth, beat a pound of Jordan almonds very fine 


with roſe water, mix your almonds with theeggs 


lightly together, a pound of common loaf ſugar | 


beat fine, and put in by degrees; when your cake 


is enough, take it out, and lay your iceing on, 


then put it in to brown. 
To make SUGAR ICEING for the BRIDE CAKE. 


BEAT two pounds of double refined ſugar, 
with two ounces of fine ſtarch, fift it through a 
gauze ſieve, then beat the whites of five eggs 


with 


* 
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with a knife upon a pewter diſh half an hour ; 
beat in your ſugar a little at a time, or it will 
make the eggs fall, and will not be fo good a 
colour, when you have put in all your ſugar, 
beat it half an hour longer, then lay it on your 
almond iceing, and ſpread it even with a knife; 
if it be put on as ſoon as the cake comes out of 
the oven, it will be hard by that time the cake 
is cold. . * 


4 


To make a good PLumB-CAKE. - 


TAKE a pound and half of fine flour well 
dried, a pound and a half of butter, three quar- 
| ters of a pound of currants waſhed and well 
picked, ſtone half a pound of raiſins, and ſlice 
them, eighteen vunces of ſugar beat and ſifted, 
fourteen eggs, leave out the whites of half of 

them, ſhred the peel of a large lemon exceed- 

ing fine, three ounces of candied orange, the 
fame of lemon, a tea-ſpoonful of beaten mace, 
half a nutmeg 8 a tea-cupful of brandy, or 
white wine, four ſpoonfuls of orange flower 
water ; firſt work the butter with your hand to 
a cream, then beat your ſugar well in, whiſk 
your eggs for half an hour, then mix them with 
your ſugar and butter, and put in your flour and 
2 5 when your oven is ready, mix your 
brandy, fruit and ſweetmeats lightly in, then 
put it in your hoop, and ſend it to the oven; it 
will require two hours and a half baking.—It 
will take an hour and a half beating. 


To 
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To make a rich SEED CAKE: 


TAKE a pound of flour well dried, a pound 


of butter, a pound of loaf ſugar beat and fifted, 
eight eggs, two ounces of carraway ſeeds,” one 
nutmeg grated, and its weight of cinnamon; 
firſt beat your butter to a cream, then put in 
your ſugar, beat the whites of your eggs half 
an hour, mix them with your ſugar and butter, 
then beat the yolks half an hour, put to it the 
whites, beat in your flour, ſpices, and-ſeeds, a 
little before it goes to the oven, put it in the 
hoap and bake it two hours in a quick oven, and 
let it ſtand two hours.—Tt will take two hours 
beating. ; 

To make a WI TRE PLUMB-CAKE.. 


TO two pounds of flour well dried, take a 
pound of ſugar beat and ſifted, one pound of 
butter, a quarter of an ounce of mace, the ſame 
of nutmegs, fixteen eggs, two pounds and a 
half of currants, picked and waſhed, half a 
pound of candied lemon, the ſame of ſweet al- 
monds, half a pint of ſack or brandy, three 
ſpoonfuls of orange flower water, beat your but- 


\ 


ter to a cream, put in your ſugar, beat the whites 


of your eggs half an hour, mix them with your 


| ſugar and butter, then beat your yolks half an 


hour, mix them with your whites, it will take 


two hours beating, put in your flour a little be- 


fore your oven is ready, mix your currants and 
all your other ingredients lightly in, juſt when 


you put it in your hoop.— Two hours will bake 


* 
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T0 make little Prvuz-CAkxs. 


TAKE a pound of flour, rub into it half a 
pound of butter, the ſame of ſugar, a little beaten 
mace, beat four eggs very well (leave out half 
the whites) with three ſpoonfuls of yeſt, put to 
it a quarter of a pint of warm cream, ſtrain 
them into your flour, and make it up light, ſet 
it before the fire to riſe, juſt before you ſend it 
to the oven, put in three quarters of a pound of 
currants. FFF 


To make ORAN EE CAK ES. 


TAKE Seville oranges that have very good 
rinds, quarter them, and boil them in two or 
three waters until they are tender, and the bit- 
terneſs is gone off, ſcum them, then lay them 
on a clean napkin to dry, take all the ſeeds and 
Atkins out of the pulp with a knife, ſhred the 

poeels fine, put them to the pulp, weigh them, 
and put rat er more than their weight of fine 
ſugar into a toſſing pan, with juſt as much water 
as will diſſolve it, boil it till it becomes a per- 
fect ſugar, then by degrees put in your orange 
peels and pulp, ſtir them well before you ſet 
them on the fire, boil it very gently till it looks 
clear and thick, then put it into flat-bottomed 
glaſſes, ſet them in a ſtove, and keep a conſtant 
moderate heat to them, when they are candied 
on the top, turn them out upon glaſſes, 
25 * You may make lemon cakes the ſame 
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Jo make Lemon CAR R a ſecond Way. 


BEAT the whites of ten eggs with awhiſk 
for one hour with three ſpoonfuls of roſe or 
orange flower water, then put in one pound of 
Joaf ſugar beat and ſifted, with the yellow rind 
of a lemon grated into it; when it is well mixed 
put in the juice of half a lemon and the yolks 


of ten eggs beat ſmooth, and juſt before you 


put ĩt into the oven ſtir in three quarters of a 
pound of flour; butter your pan, and one hour 
will bake it in a moderate oven. Sh 
To make Rick Cake. 
TAKE fifteen eggs, leave out one half of 


the whites, beat them exceeding. well near an 


hour with a whiſk, then beat the yolks half an 
hour, put to your yolks ten ounces of loaf ſugar 


ſifted fine, beat it well in, then put in half a 


pound of rice flour, a little orange water or 
brandy, the rinds of two lemons grated, then 


put in your whites, beat them all well together 
for a quarter of an hour, then put them in a hoo 


and ſet them in a quick oven for half an hour. 


To make RATAFIA CAKES. 


TAKE half a pound of ſweet almonds, the 
ſame quantity of bitter, blanch and beat them 
fine in orange, roſe, or clear water, to keep them 
from oiling, pound and ſift a pound of fine 
ſugar, mix it with your almonds, have ready 
very well beat, the whites of four eggs, _ 
1 | | them 
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them lightly with the almonds and ſugar, put it 
in a preſerving pan, and ſet it over a moderate 
fire, — ſtirring it quick one way until it is 
pretty hot, when it is a little cool, roll it in 
ſmall rolls, and cut it in thin cakes, dip your 
hands in flour and ſhake them on it, give them 
each a light tap with your finger, put them on 
ſugar papers, and ſift a little fine ſugar over them 
juſt as you are putting them into a ſlow oven. 


To make Ra TAT IA Carts @ ſecond May. 


TAKE one pound and a half of ſweet al- 
monds, and half a pound of bitter almonds, 
beat them as fine as poſſible with the whites of 
two eggs, then beat the whites of five eggs to a 
ſtrong froth, ſhake in lightly two pounds and a 
half of fine loaf ſugar beat and fifted very fine, 
drop them in little drops the ſize of a nutmeg, 
on cap paper, and bake them in a ſlack oven. 


To make SHREWSBURY CAKES. 


TAKE half a pound of butter, beat it to a 
cream, then put in half a pound of flour, one 
egg, {ix ounces of loaf ſugar beat and ſifted, half 
an ounce of carraway ſeeds mixed into a paſte, 
roll them thin, and cut them round with a ſmall 
glaſs, or little tins, prick them, and lay them.on 
ſheets of tin, and bake them in a flow oven. 


To make SHREWSBURY CAKES @ ſecond Way. 


| To a pound of butter, beat and ſift a pound 
of double refined ſugar, a little mace, and four 


eggs, 


| 
| 
| 
| 
N 
| 
| 


ATT. - 
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eggs, beat them all together with your hand till 


it is very light and looks curdling, then ſhake 
in a pound and a half of fine flour, roll it thin, 
and cut it into little cakes with a tin, and bake 
them. | ITY FOR 


To make BaTy CAKES. 


RUB half a pound of butter into a pound of 
flour, and one ſpoonful of good barm, warm 
ſome cream, and make it into a light paſte, ſet 
it to the fire to riſe, when you make them up, 
take four ounces of carraway comfits, work part 
of them in, and ſtrew the reſt on the top, make 
them into a round cakes, the ſize of a French roll, 
bake them on ſheet tins, and ſend them in hot 


for breakfaſt. | 


To make QUEEN CAKEs. 


TAKE a pound of loaf ſugar, beat and fift it, 
a pound of flour well dried, a pound of butter, 


eight eggs, half a pound of currants waſhed and 


picked, . grate a nutmeg, the ſame quantity of 


mace and cinnamon, work your butter to a 
cream, then put in your ſugar, beat the whites 


of your eggs near half an hour, mix them with 


your ſugar and butter, then beat your yolks near 
half an hour, and put them to your butter, beat 
them exceeding well together, then put in your 
flour, ſpices, and the currants, when it is ready 
for the oven, bake them in tins, and duſt a little 
ſugar over them 


* 
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75 make a common 8225 cars 
FAKE two pounds of flour, rub it into half a 


pound of powdered ſugar, one ounce of carraway 
ſeeds beaten, have ready a pint of milk, with 
half a pound of butter melted in it, and two 
ſpoonfuls of new barm, make it up into a paſte, 
{et it to the fire to riſe, flour you m and "op 


it in Aa quick oven. 


5 Ps 5 


To make a. CAkxs. 


BEAT the whites of nine eggs to a ſtiff froth, 
then ſtir it gently with a ſpoon, for fear the - 
froth ſhould fall, and grate the rinds of two 
lemons, to every white of an egg, ſhake in 


ſoftly a ſpoonful of double refine — ſifted 


fine, lay a wet ſheet of paper on a tin, and drop 
the froth in little lumps on it with a ſpoon, a 


ſmall diſtance from each other, and fift a good 
quantity of ſugar over them, ſet them in an oven 
after brown bread, make the oven cloſe up, and 
the froth will Als, when they are juſt coloured 


they are baked enough, take them out and put 


two bottoms together, and lay them on a fieve, 
then ſet them in a cool oven to dry. Vou may 


lay raſpberry jam, or any other ſort of ſweetmeats 
-  betwixt them before you cloſe the bottorns to- 
" gether to dry. 


To make little CURRAN T$ Caxss. 


"2d oh 


TAKE one pound and a half of fine flour, 
ey it well before the ” a pound of _ 
a 


_ 
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half a pound of fine loaf. ſugar well beat ane 
\ Gifted, four 7 of eggs, four ſpoonfuls of 
roſe water, four ſpoonfuls of ſack, a little mace, 
and one nutmeg grated ; beat the eggs very well, 
and put them to the roſe water and ſack, then 
put to it the ſugar and butter; Work them all 
| together, ſtrew in the currants and the flour, 


being both made warm together before.— This 5 


Pie will make fix or eight cakes; bake 
them pretty cr ip, and a fine brown. 5 


* 


Sw To make Pause! a Cakx. 


TAKE a pound of ſugar bene a fifted, 
half a pound of flour dried, ſeven eggs, beat 
the yolks and whites ſeparate, the juice of one 
lemon, the peel of two grated very fine, half a 
pound of almonds beat fine with roſe water; as 
1oon as the whites are beat to a froth, put in all 
the things except the flour and beat — to- 
gether for half an hour, juſt before you ſet it in 
the oven ſhake in the flour. N. B. The whites 
and yolks muſt be beat pa parc or it . be 
| mm e $6554 


f 


To make a Carr without Butter. - ; 


BEAT eight eggs half an hour; have: ready | 
pounded and fifted a pound of loaf ſugar, ſhake 
it in, and beat it half- an hour more, put to it a 
quarter of a pound of ſweet almonds. beat fine, 
with orange flower water, grate the rind of a 
lemon into the almonds,.and. ſqueeze in the juice 
of the e mix 8 all N and Keep 
ah n beating 


* N 


ſet it half an 
the paſte four ounces of ſugar, and four ounces 
of butter, make it into wigs with as little flour 


as poſſible, and a few ſeeds, {et them i in a * 3 
oven to bake. 
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beat them till the oven is ready, and juſt be- 


fore you ſet it in put to it three-quarters of a 
pound of warm dry fine flour; rub your 'hoo 


with butter; an hour and a half will bake it. 


To make BAkBADOEs JonBALLs. 


| BEAT very light the yolks of four eggs and 
the whites of eight with a ſpoonful of roſe 
water, and duſt in a pound of treble refined 
ſugar, then put in three quarters of a pound of 
the beſt fine flour, ſtir it lightly in, greaſe your 
tin ſheets, and drop them in the _ of a © 


macaroon, and bake them ee « 


J be CHACKNELLS. 


TO pint of blue milk put about two ounces 
of butter and a good ſpoonful of yeaſt, make it 


Juſt warm, and mix into it as much fine flour as 
wil make it a light dough, roll it out very thin, 


and cut it into long pieces two inches broad, 
prick them well, and bake them 1 in a flow oven 


UP tin Pare: 


To make LIGHT Wies; 


TO three quarters of a pound of fine flour, 


put half a pint of milk made warm, mix in it 


two or three Oe of light barm, cover it u p- 
our by the fire to riſe, work in 


| — 
. 4 
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Fo make Man 


TO one pound of blanched and beaten ſweet 
almonds, put one pound of ſugar, and a little 
roſe water, to keep them from oiling, then beat 
the whites of ſeven eggs to a froth, put them in 
and beat them well together, drop —— on wafer 


paper, grate ſugar over them, and bake them. 


To make SPANISH- Bean 


BEAT the yolks of eight eggs near half an 
hour, then beat in eight ſpoonfuls of ſugar, beat 
the whites to a ſtrong froth, then beat them ver 


well with your yolks.and ſugar near half an hour, - 


put in four ſponfuls of flour, and a little lemon 
cut ein fine, and bake them on papers. 


To make SPONGE Biete Ee 


BEAT the yolks of twelve eggs half an hour, 
put in a pound and a half of ſugar beat and ſift- 
ed, whiſk it well up till you ſee it riſe in bub- 
blew beat the whites to a ſtrong froth, whiſk 
them well with your ſugar and yolks, beat in 
fourteen ounces of flour, with the rinds of two 
lemons grated, bake them in tin moulds but- 
tered, or coffins ; they require a hot oven, the 
mouth muſt not be ſtopped ; when you put them 
into the oven duſt them with ſugar z they will 
take half an hour b. 


1 | To 
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To make LEMON BiscvuiTs. | 


BEAT very well the yolks of ten eggs, and 
the whites of five, with four ſpoonfuls of orange 
flower water till they froth up, then put in a 


| Es 5 7 of loaf ſugar ſifted, beat it one way for 


f an hour or more, put in half a pound of 
flour, with the raſpings of two lemons, and the 
pulp of a ſmall one, butter your tin, and bake 
it in a quick oven, but do not ſtop up the mouth 
at firſt for fear it ſhould ſcorch, duſt it with ſugar 
before you put it in the oven; it is ſoon baked. 


To make DROP BiscutiTs. 


BEAT the yolks of ten eggs, and the whites 
of fix, with one ſpoonful of roſe water, half an 
hour, then put in ten ounces of loaf ſugar beat 
and fifted, whiſk them well for half an hour, 
then add one ounce of carraway ſeeds cruſhed a 
little, and fix ounces of fine flour, whiſk in your 
flour gently, drop them on wafer papers, and 
bake them in a moderate oven. | 


To make common Biscu1Ts. 


BEAT eight eggs half an hour, put in a 
pound of ſugar beat and fifted, with the rind of 
a lemon grated, whiſk it an hour till it looks 
light, then put in a pound of flour, with a lit- 
' tle roſe water, and bake them in tins, or. on 


papers, with ſugar over them. 


Te 
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To make WAFERS. © 


TAKE two ſpoonfuls of cream, two of 
ſugar, the ſame of flour, and one ſpoonful of 
orange flower water, beat them well together 
for half an hour, then make your wafer tongs - 
hot, and pour a little of your batter in to cover 
your irons, bake them on a ſtove fire, as they 
are baked roll them round a ſtick like'a fpig- 
got, as ſoon as they are cold, they will be very 
criſp; they are proper for tea, or to put upon a 
falver to eat with jellies. 


To make Lemon Puffss. 
BEAT a pound of double refined ſugar, fift 
it through a fine fieve, put it in a bowl, with the 
juice of two lemons, beat them well together, 
then beat the white of an egg to a very high 
froth, put it in your bow], beat it half an hour, 
then put in three eggs, with two rinds of lemons 
| grated, mix it well up, duſt your papers with 
ſugar, drop on the puffs in ſmall drops, and 
bake them in a moderate oyen. IT 


To make CuocoLate Pups. 
BEAT and fift half a pound of double refined 


ſugar, ſcrape it into one ounce of chocolate very 
fine, mix them together, beat the white of an 
egg to a very high froth, then ſtrew in your 
ſugar and chocolate; keep beating it till it is as 
ſtiff as paſte, ſugar your papers, and drop them 
on about the ſize of a ſixpence, and bake them 
in a very flow oven. | 5 
I. | 2 3 - "To 
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To make ALMonD Purrs. 


BLANCH two ounces of ſweet almonds, 
beat them fine with orange flower water, beat 
the whites of three eggs to a very high froth, 
then ſtrew in a little ſifted ſugar, mix your al- 
monds with your ſugar and eggs, then add more 
ſugar till it is as ſtiff as a paſte, lay it in cakes, 
and bake it on paper in a cool oven, 


7 1 pixkkrrs. 


' TAKE three pounds. of flour, make a hole 
in the middle with your hand, then mix two 
ſpoonfuls of barm with as much milk and a 
little falt as will make it into a light paſte, pour 
- your milk and barm into the middle of your, 
flour and ſtir a little of your flour into it, then 
let it ſtand all night, and the next morning 


Work all the flour into the barm, and beat it 


—— Jy ee b eee — ³ ·wꝛ m . AT 


well for a quarter of an hour, then let it ſtand 
an hour; after that take it out with a large 
ſpoon, and lay it on a board well duſted with 
flour, and dredge flour over them ; pat it with 
your hand, and bake them upon Poor bake- 


e 
.To make FrexCH Berra. 


TAKE a quarter of a Peck of flour, one 
ounce of butter melted in milk and water, mix 
two or three ſpoonfuls of barm with it, ſtrain 


it onen a EY beat the white of an egg, 
8 ah 


„ 
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put it in your water with a little ſalt, work it 
up to a light paſte, put it into a bowl, then pull 
it into pieces, let it ſtand all night, then work 
it well up again, cover it and lay it on a dreſſer, 
for half an hour, then work all the pieces ſepa- 


rate, and make them into rolls, and ſet them! in 
the oven. 


Jo make WIE BRREAD. 


TO a gallon of the beſt flour put ſix ounces 
of butter, half a pint of good yeaſt, a little 
ſalt, break two eggs into a baſon, but leave out 
one of the Whites, put a ſpoonful or two of 

water to them, and beat them up to a froth, 
and put them in the flour, have as much new 
milk as will wet it, make it juſt warm and mix 
it up, lay a handful of flour and drive it about, 
holding one hand in the dough, and driving it 
with the other hand till it is quite light, then 
put it in your pan again, and put it near the 
fire and cover it with a cloth, and let it ſtand - 
an hour and a quarter; make your rolls ten 
minutes before you ſet them in the oven, and 
prick them with a fork; if they are the bigneſs 


of a French roll three quarters of an Hour will 
| bake them. 


To make TEA CRUMPETS. 


BEAT two eggs very well, put to them a 
quart of warm milk and water, and a large 
ſpoonful of barm ; beat in as much fine flour 
as will make them rather thicker than a common 


4 | | batter 
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batter pudding, then make your bake-ſtone 


very hot, and rub it with a little butter wrapped 
in a clean linen cloth, then pour a large ſpoon- 
ful of batter upon your ſtone, and let it run to 
the ſize of a tea ſaucer; turn it, and when you 


want tôõ uſe them toaſt them very criſp and 


butter them. 
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(LITTLE SAVORY DISHES... 


To ragoo Pres FEET and Eaks. 


Bios feet and ears, then ſplit your feet 
down the middle, and cut the ears in nar- 
row ſlices,” dip them in batter, and fry them a 
good brown, put a little beef gravy in a toſſing 
pan, with a tea ſpoonful of lemon pickle, a large 
one of muſhroom catchup, the ſame of brown- 


ing, and a little ſalt, thicken it with a lump of 


butter rolled in flour, and put in your feet and 
ears, give them a gentle boil, and then lay your 
feet in the middle of your diſh, and the ears 
round them, ftrain your gravy and pour it over: 
Garniſh with curled parſley. It is a pretty 
corner diſh for dinner, , oy 


- 


To make à SOLOMON=-GUNDY, 
TAKE the white part of a roaſted chicken, 
the yolks of four boiled eggs, and the whites of 
the ſame; two pickled dderians; and a handful of 

WE + oh paley, 
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parſley, chop them ſeparately exceeding ſmall, 
take the ſame quantity of lean boiled ham ſeraped 
fine, turn a China baſon upſide down in the mids 
dle of a diſh, make a quarter of a pound of 
butter in the ſhape of a pine apple, and ſet it 
on the baſon bottom, lay round your baſon a 
ring of ſhred parſley, then a ring of yolks of 
eggs, then whites, then ham, then chicken, 
hen herring, till you have covered your baſon 
and uſed all the ingredients, lay the bones of 
the pickled herrings upon it with the tails up to 
the butter, and the heads lie on the edge of the 
diſh ; lay a few capers, and three or four pickled 
. oyſters round your diſh, and ſend it up. _ 


SoLOMON-GUNDY 4 ſecond Way. 


Hop All the ingredients as for the firſt, 
mix them well together, and put in the middle 
of your diſh a large Seville orange, and your 
ingredients round it, rub a little cold butter 
through a ſieve, and it will curl, lay it in lumps 
on the meat; ſtick a ſprig of curled, parſley on 
your butter and ſerve it up. b 


To roaft a CALF's-HEART. | 


MAKE. a forcemeat with the crumbs of half 

a penny loaf, a quarter of a pound of beef ſuet 
. ſhred ſmall, or butter, chop a little parſley, 
ſweet marjoram, and lemon peel, mix it up 
with a little nutmeg, pepper, ſalt, and the yolk 
of an egg, fill your heart, and lay over the ſtuf- 
fing a caul of veal, or writing paper, to keep it 

15 | : | a 


_ 


r 


— I AE . ..... 
K i F * 5 
5 
9 / 


. 
282 THE EXPERIENCED 
in the heart, lay it in a Dutch oven, keep turn- 


ing it and roaſt it thoroughly; when you diſh. it 


pour over it good mel ted butter, and _ llices 
2 . round it, and ſend it to table. 


To dreſs a Diſh. of Lamps Birs. 


SKIN the ſtones and ſplit them, lay them on 
a dry cloth with the ſweetbreads and liver, and 
dredge them well with flour, and fry them in 
boiling lard, or butter, a light brown, then lay 
> them on a 3 to drain, fry a good quantity of 
| parſley, lay your bits on the diſh, and the parſley 


in lumps over it, pour melted butter round them. 


To fricaſſee CALF's-FEET. 


BOIL your feet, take out the bones and cut 
the meat in thin ices. and put it into a toſſin 
pan, with half a pint of good gravy, boil them 


a little, and then put in a few morels, a tea 


ſpoonful of lemon pickle, a little muſhroom 
owder, or pickled muſhrooms, the yolks of 
For eggs boiled hard, and alittle falt, thicken 


with alittle butter rolled in flour, mix the yolk 


of an egg with a tea-cupful of good cream, and 


Half a nutmeg grated, put it. in, and ſhake it 


over the fire, but do not let it boil, it will curdle 
the, milk : garniſh with lemon, and curled 


N 


eniexkxs in SAVORY , 


ROAST two ekickeas;- then boil a gan of 


calf 8-feet to a a ſtrong jelly, take out the feet, 


— , . beg Kim 
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ſkim off the fat, beat the whites of three eggs 
very well, then mix them with half a pint of 
white wine vinegar, the juice of three-lemons, ' 
a blade or two of mace, a few pepper corns, 
and a little ſalt, put them to your jelly; when it 
has boiled five or ſix minutes, run it through a 
jelly bag ſeveral times till it is very clear, then 

ut a little in the bottom of a bowl that will 

Bold your chickens, when they are cold, and 
the jelly quite ſet, lay them in with their breaſts 
down, then fill up your bowl quite full with the 
reſt of your jelly, which you muſt take care to 
keep from ſetting (ſo that when you pour it 
into your bowl it will not break) let it ſtand 
all night, the next day put your baſon into warm 
water, pretty near the top; as ſoon as you find 
it looſe in the baſon, lay your diſh over it, and 

r 5+: 7619 THE ITS'> 2 


PIO EONS 27 SAVORY JELLY. 


ROAST your pigeons with the head and feet 
on, put a ſprig of myrtle in their bills, make a 
jelly for them the fame way as for the chickens, 
pour a little into a baſon, when it is ſet lay in 
the pigeons with their breaſts down, fill up your 
bowl with your jelly, and turn it outas before. 


Small BIRDS in Savory JELLY. 


TAKE eight ſmall birds with their heads 
and feet on, put a good lump of butter in them 


and ſew up their vents, put them in a jug, cover 


it cloſe with a cloth, ſet them in a kettle of 
„ Wh 0 boiling 


U 
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boiling water till they are enough, drain them, 
make your jelly as before, put a little into a 
baſon, when it is ſet lay in three birds with their 
breaſts down, cover them with the jelly, when 
it is fet put the other five with the heads in the 
middle, fill up your bowl with jelly as GENE, 
| ne de turn it out the Em ny I 


ier re in Savory J=LLy. 


- 6uUT and waſh your ſmelts, ſeaſon them with 
mace and ſalt, lay them in a pot with butter 
over them, tie them down with paper, and 
bake them half an hour, take them out and 
when they are a little cool, lay them ſeparately 
on a board to drain, when they are quite cold, 
lay them on a deep plate in what form you pleaſe, 
our cold jelly over them, and they will look like 
15 fin. Make your jelly as before. 


Craw-Fren in Savory JerLy. 


B01. your craw-fiſh,' then put a little jelly x 
in a bowl, made as. for the chickens, when it is 


ſet, put in a few craw fiſh, then cover them with 


jelly, when it is cold, put in more in lays till 
yaur bowl is full, let it ſtand all night, and turn 
them mr the ſame as the chickens. 


Craw-Fion 7n Jeity, a 


"BOIL half a dozen large craw-fiſh, ia let 
25 cool, wipe them Clean, lay them in a. 
; punch- bow? with their backs downwards, pour 
on Front one nice calf” s- foot jelly, when it is 


cold 
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cold turn them out upon a glaſs diſh ; it makes 


a very prone ſide-diſh for either EINE or ſupper. 


T dreſs Macaroni with Paznrean Curry, 


BOIL four ounces of macaroni till it Bi quite 
tender, and lay it on a ſieve to drain, then 


it in a toſſing pan, with about a gill of good 5 


cream, a lump of butter rolled i in flour, boil it 


five minutes, pour it on a plate, lay all over it 


Parmeſan cheeſe toaſted; ſend it to the table on 
a water 9 15 for it ſoon 215 cold. 


7 flew n 3 Lienz Wios. 155 


CUT a plateful of cheeſe; pour on it a 10 | 


of red wine, ſtew it before the fire, toaſt a light 


| wig, pour over it two or three ſpoonfuls of hot 


red wine, put it in the middle of your diſh, lay 
the cheeſe over it, and ſerve NN 


To few Cuenss. 


- CUT" your cheeſe very thin, lay it in a toaſter, 
ſet it before the fire, pour a glaſs of ale over it, 
let it ſtand till it is all like a light cuſtard, then 
pour it on toaſts or wigs, and ſend it in hot. 


+ To fhiw enxkbochs. 


TAKE the infide of your. Ghatteche waſh 
West well, boil them in falt and water, put 
them into a toſſing pan with a little veal gravy, 
a, tea-ſpoonful of lemon pickle, a large one of 
muſhroom catchup, pepper and falt to — 

taſte, 
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taſte, thicken it with flour and butter, boil it a 


little and ſerve it up in a ſoup plate. 
| To fry CHARDOONS. 


- BOIL your chardoons as you did for ſtewin g. 


then dip them in batter made of a ſpoonful of 
flour and ale, fry them in a pan of boiling lard, 
pour melted butter over them, and ſerve them 
A 5 . 

7 To ragoo CELERY. 8 


TAKE off all the outſides of your heads of 


celery, cut them in pieces, put them in a toſ- 


ſing pan, with a little veal gravy or water, boil 
them till they are tender, put to it a tea ſpoonful 


of lemon pickle, a meat ſpoonful of white wine, 
and a little falt; thicken it with flour and but- 


ter, and ſerve them up with fippets. © 
To fry CELERY. 


_ BOIL your celery as for a ragoo, then cut it 
and dip it in batter, fry it a light brown in hog's- 


lard; put it on a plate, and pour melted; butter 


upon it. 


To flew CELERY. 


TAKE off the outſide and the green ends of 
your heads of celery, boil them in water till 
they are very tender, put in a ſlice of lemon, a 
little beaten mace, thicken it with a good lump 
of butter and flour, boil it a little, beat the yolks | 
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of two eggs, grate in half a nutmeg, mix them 
with a tea-cupful of good cream, put it to your 


gravy, ſhake it over the fire till it be of a fine 
thickneſs, but do not let it boil ; ſerve it up hot. 


7% ſeollop PoTAToRs. 


BOIL 8 potatoes, then beat them ſine in 
a bowl with good. cream, a lump of butter and 
falt, put them into ſcollop ſhells, make them 
ſmooth on the top, ſcore che with a knife, lay 
thin ſlices of butter on the top of them, put 


them in a Dutch oven to brown before the fire. 
Three ſhells is <nopgh for a diſh, 


To few Mvusnzoows. 


TAKE large buttons, wipe them i a wet 
flannel, put them in a ſtew- pan with a little 
water, let them ſtew a quarter of an hour, then 
put in a little ſalt, work a little flour and butter 

to make it as thick as cream, let it boil five 

minutes, when you diſh it up put two large 

ſpoonfuls of cream mixed with the yolk of an 
egg, ſhake it over the fire about a minute or 
two, but do not let it boil for fear of curdling; 
put ſippets round the inſide of the rim of the | 
diſh, but not toaſted, and ſerve it up.—lt is 
proper for a fide-diſh for ſupper, or a corner for | 
dinner. 


To make. MusHRo0oM Loavks. | 


TAKE ſmall buttons, waſh chem as for Sick- 


lng, * them in a toſſing * with a little 
white 
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. bread crumbs that have been boiled half 
an hour ipawater, then boil your muſhrooms 1 in 
the bread and water five minutes, thicken i it wit 
flour and butter, and two ſpoonfuls of cream, 
but no yolks of eggs, put in a little lalt, then 
take five ſmall, French rolls, make holes in the 
tops of them about the lize of a ſhilling, and 
ſcrape out all the crumb, and put in your muſh- 
rooms; ſtick a bay leaf on the top of every roll. 
Five is a handforne diſh ra te RHO, and threes | 
" fene, i 1 od 
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enn 0 ragoo 'Mugnzoons... 


TAKE large muſhrooms, peel „ 
a inſide, broil them on a ridiron, when the 
outſide is brown put them into a toſſing pan, 
with as much Water as will cover them, let them 
fland ten minutes, then put to them a ſpopnful 
of white wine, the ſame of browning, a very 
little allegar, thicken, it with flour and butter, 
boil it a little, 56 pe Ong Your _ and 
8 it up. 


* 


15 few Pra dit Lemzucss. 


SHELL your peaſe, boil them. i in hard water 
with falt in it, drain them in a fieve, then cut 
your lettuces in ſlices, and fry them in freſh but- 
ter, put your peaſe. and lettuces into a toffin 
pan with a little good gravy, pepper, and ſalt, 
thicken it with flour and butter, put in a little 
Faced a and aids it ** in a W 298 


0 7. 
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To pcach Eos with Toasrs. 
PUT your water on in a flat bottom pan, 
with a little ſalt, when it boils break your eggs 
carefully in, and let them boil two minutes, 
then take them up with an egg ſpoon, and lay 
them on buttered. toaſts. 1 2 | +2 


To dreſs Eds and Spix Ag. 
PICK and waſh your ſpinage in ſeveral waters, 
ſet a pan over the fire with a large quantity of 
water, throw a handful of ſalt in, when it boils 
put your ſpinage in, and let it boil two minutes, 
take it up with a fiſh ſlice, and lay it on the 
back of a hair ſieve, ſqueeze the water out, and 
put it in a toſſing pan, with a quarter of a pound 
of butter, keep turning and chopping it with 
a knife, till it is quite dry, then preſs it a little 
betwixt two pewter plates, cut it in the ſhape 
of ſippets, and ſome in diamonds, poach your 
eggs as before, and lay them on your ſpinage, 
and ſerve them up hot. —N. B. You may boil 
brocoli inſtead of ſpinage, and lay it in bunches 
betwixt every egg. 1 T0 © 


To dreſs E668 with ARTICHOKE BOTTOMS. 


BOIL your artichoke bottoms in hard water, 
if dry ones in ſoft water, put in a good lump of 
butter in the water, it will make them boil in 

| half the time, and they will be white and plump; 
when you take them up put the yolk of an hard 
egg in the middle of every bottom, and pour 
U ” | good 
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good melted butter upon them, and ſerve them 
up; you may lay aſparagus, or brocoli, betwixt 
D ir ner Th 


BOIL your eggs pretty hard, cut them in 


round flices, make a white ſauce the fame way 
as for boiled chickens, pour it over your eggs, 


lay ſippets round them, and put a whole yolk in 
the middle of your plate.---It: is proper for a 


corner diſh at ſupper. 


; To fry SAUSAGES. 1 
CUT them in ſingle links, and fry them in 
freſh butter, then take a ſlice of bread and fry 
it a good brown in the butter you fried the ſau- 
ſages in, and lay it in the bottom of your diſh, 


put the ſauſages on the toaſt, in four parts, and 
lay poached eggs betwixt them; pour a little 
good melted butter round them, and ſerve them 


0. „ 


1 flew CucuMBeRs. ; 
PEEL off the out-rind, ſlice the cucumbers 


pretty thick, fry them in freſh butter, and lay 
them on a ſieve to drain, put them into a toſ- 


fing pan with a large glaſs of red wine, the ſame 


of ſtrong gravy, a blade or two of mace, make 


it pretty thick with flour and butter, and when 


it boils up put in your cucumbers, keep ſhaking 
them, and let them boil five minutes, be care- 
ful you do not break them; pour them into a 

diſh, and ſerve them up. Lk 
P „ Uh _— To 
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. 1912TDd borfan Hot 
To make an RAN⁰ fr. 
PUT a quarter of a pound of (butter into a 
frying pan, break fix eggs and beat them a little, 
ſtrain them through. a hair fieye, put them in 
when your, butter ie hat, arid; irew in a litt 
ſhred parſley and; boiled Ham ſcraped fine, witt 
ange pepper, and falt, fry it brown. on the 
under-iide, lay it on your dib. but de not turn it 
hold a hot ſalamander half a minute over it to 
take off the raw look of the eggs; ſtick curled 
parſley in it, and ſerve it up.—N. B. You may 
put in clary and chives or onions if you like it. 


. 


To make an AMULET of ASPARAGUS. 
TAKE fix eggs, beat them up with cream, 
boil ſome of the largeſt and fine aſparagus, when 
boiled cut off all the green in ſmall pieces, and 
mix them with the eggs. and ſome pepper and 
falt; make your pan hot, and put in a ſlice of 
butter, then put them fin, and ſend them up 
hot. —You may ſerve them up hot on buttered 
n a 
/ To make PANADA. | 
GRATE the crumb of a penny loaf and 
boil it in a pint of water, with one onion and a 
few-pepper corns, till quite thick and ſoft, then 
put in two ounces. of butter, a little ſalt, and 
half a my of thick cream, keep ſtirring ir till 
it is like a fine cuſtard, pour it into a ſoup 
plate, and ſerve it up. —N. B. You may uſe 
9 ſugar 
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ſugar and currants inſtead of onions and pepper- 
. corns if you pleaſe. 


& 
To make a RAMEQUIN of CnRRESR. 


TAKE ſome old. Cheſhire cheeſe, a lump 
of butter, and the yolk of a hard boiled egg, 
and beat it very well together in a marble mor- 
tar, ſpread it on ſome fees of bread toaſted and 


buttered; hold a ſalamander over them, and 
age them up. | 
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Olferuations on PorTING ond Corranme. 


OVER your meat mill with butter, and 
* tie over it — aper, and bake it well, 
when it comes out of the oven pick out all the 
ſkins quite clean, and drain the meat from the 
gravy, or the ſkins will hinder it from looking 
well, and the gravy. will ſoon turn it four, beat 
your ſeaſoning well before you put in your 
meat, and put it in by degrees as you are beat- 
ing; when you put it into your pots, preſs it 
well, and let it be quite cold before you pour 
the "clarified butter over it.—In collaring, be 
careful you roll it up, and bind it cloſe, boil it 
till it is thoroughly enough, when quite cold 
put it into pickle with the binding on, next day 
take off the binding, when it will leave the 
{kin clear; make freſh pickle often,, and ORE 
meat will keep good a long tine. 
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To pot Bezy. 


RUB twelve: pounds of beef with half a 

pound of brown ſugar, and one ounce of falt- 
petre, let it lie twenty-four hours, then waſh. it 
clean, and dry it well with a cloth, ſeaſon i it with 


a little beaten mace, BR and falt, to — 2 
U; 


2 


8 Wann,, 
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taſte 3 10 


„cut it jn five 6 or fix pieces, and put it in 
an A erden bot with a pound of butter in lumps 
upon it, ſet it in an hot zoven, and let it ſtand 
three N then take it out, cut off the hard 
outſides, and beat it in a mortar, add to it a lit- 
tle more mace, pepper and ſalt; oil a pound of 
butter in the gravy and fat that came from your 
beef, and put it in as you ſee it requires it, and 
beat it — fine, then put it in your pots, 


And preſs it cloſe down pour 1 ; 


51 UH, and b. Hole dry place. 233 4.517 
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ky un pot Barr 4 cat ile VxNIse N. exc F 


iP UT ten pounds bf; beef into a deep iſh, 
Þ ur over ita pil of red d wine, and let 1 le! in 


for 75 day ITY "then feafon i it with mace, | ep- 
Jer, and ft” ind | put it into a pot with the wine 
was ſtee ed in, add to it alarg x laſs x mote « of 
wi ine, tie fn with pa aper, Ab ake it three 
Pore in a quick Gaep * hen. you take. it out 
Þeat it in a mortar or wooden bowl, clarify. a 
und of butter, and put it in as vo ſee it re- 
4 vires' it, keep beating it till it is a fine paſte, 
then ut it into your pots, lay a paper over it, 
and ſet on à weight to preſs it down; the next 
day pour clarifie butts over it, and keep it i in 
A for uſe. Ld LEM <A 


gt dns Taper ox Cukxx· gs: $9 jog? 
74 en few an of check; het has or 
the e fleſhy Part and ſeaſon it well with falt ani 


epper, And béat it very Hine in a mortar With a 
iftle'Clear fat * off the gravy, "then put 
it 
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ñt cloſe into your potting pony. and pour over it 
clarified butter. and keep it for uſ P 


Jo pat VENISON. 


IF your ee be ſtale rub it with vinegar, 
and let it lie one hour, then dry it clean with a 
cloth, and rub it all over with red wine, ſeaſon | 
it with eaten mace, pepper, and ſalt, put it on 
an earthen diſh, and pour over it half a * 5 
red wine, and a pound of butter, and ſet 
the oven; if it be a ſhoulder, Put a S 
over it, 5 bake it all night in a brown bread 
oven; When it comes out, pick it clean from tlie 
bones, and beat it in a marble mortar with the 
fat from your gravy; if you find it not ſeaſoned 
enough, add more ſeaſoning and clarified butter, 
and keep beating it till it is a fine paſte, then 
preſs it hard down into your pots, and pour clart- 
hed butter « over it, and AP it in a dry place, 


To pot via: ot the a 


cur. a fillet of veal in three or tus — 8 

ſeaſon it with pepper, ſalt, and a little mace, put 
it into pots with half a pound of butter, tie a 
paper over it, and ſet it in a hot oven, and bake 
it three hours, when you take it out cut off all 
the outſides, then put the veal in a marble mor- 
tar, and beat it with the fat from your gravy, 
then oil a pound of freſh butter, and put it in, 

a little at a time, and keep beating it till you 
ſee it is like a ſine paſte, then put it cloſe down 
into your potting pots, put a paper upon it, and 
hd on a Kent to "Oy hard; when your veal 
. 4 is 
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1 is cold and Riff, pour over it clarified butter the | 
=_ thickneſs of a crown yy" and tie it down, 


17 25 Jae MazzLe Vzar. 5 
N 289.100 5 hs 
0 q 3011. a dried ee Akin it, and cut . as 
= hin as poſſible, and beat it exceeding well with 
near a pound of butter and a little beaten mace, 
till it is like a paſte, have ready veal ſtewed and 
beat che ſame way as before, then put ſome veal 
into your potting pots, then ſome tongue in 
lumps over the veal: fill your pot cloſe up with 
veal, and preſs it very hard down, and pour cla- 
tified hutter over it, and keep it in a dry place, | 
N. B. Do not lay on your tongue in any form, 
but! in lum , and i it will cut like marble; when 
ou ſend 1 to the table; cut it 0 in, 0 and 


ad ie with curled bare. Sl 6 tec 


IA hb bb *. | 1 5 T2 291175 4 8 4 


vhs "To tor Ons 6 
ien. 3 
| TAE E. a 'neat's tongue, oy rub. it l an 
-onnce of Halt-petre; and four 'ounces of brown 
5 agar, and let it lie two days, then boil it till it 
18 quite tender, and take eff the Kin and fide- 
bits, then cut the tongue in. very thin. ſlices, 
| and eat it in a marble mortar, witf one ound 
of clarified butter, mace, pepper and falt to 
your taſte, beat it exceeding fine, then put it 
«cloſe down into ſmall Potting 4 555 and 5 
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HAN up your hare four or five, 2 with 
the ſkin on, _= caſe it, and cut it up as for eat- 
ing, put it in a pot, and ſeaſon it with mace, 
pepper, 450 ſalt, put a pound of butter u 
it, tie it down, and bake it in a bread oven, v 
it comes out, ick it clean from the bones, dad 
pound it. very hoe in a mortar, with the fat from 
your gravy, then put it gcloſe down into your | 
pots, and pour clarified butter over itt and np 
ay an acer Pages im AHD Ml bay Ls « 7-8 


"ys 
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A 41 To pot Ham with Curoratis,.: 4 . ; 


EN as much Jean of a boiled hama as you 
1 Pleaſe, and half the quantity of fat, cut it as, un 
Ling ofible, beat it very fine in a mortar, with 
little oiled butter, beaten mace, pepper, and falt,, 
put part of it into a china pot, then beat the 
white part of a fowl with a very little ſeaſoning, 
it is to qualify the ham; put a lay of chicken, 
then one of ham, then chicken at the top, preſs 
it hard down, and when it is cold, pour clarified Y 
butter'oyer it; when yoũ ſend it to the table cut 4 
[oo 4 thintſliee in the form of half a e 
e it round the edge of your 5 
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nan, im 9 To pet Woodcocks, | 7 nk 11 05 
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LUCK 77 VINE YT Ry ER, out ht TE 
ſkewer their bills through their thighs, and put 
the legs through each oh 
Fete cr br 


er, and their feet wo 
caſts, ſeaſon them with three or four 
blades | 


bids of mace, is a little pepper 101 | fat, then 
put them into a deep pot, With a pound of but- 
ter over them, tie a ſtrong paper over them, and 
bike them in a moderate oven ; when they are 
enough, lay them on a- diſh to drain the gravy 
from them, then put them into potting pots, and 
take all the clear k utter from your gravy, and put 
it upon them, and fill up your pots with clari- 
d butter, eme w in a Ne Fiese i 
POPE A Ko Fe hes 1055 
1897 025 N37 pot Moos Game, 


9” A 123.4 3! SELLERS oh Kew! 


PICK and draw your n moor ae, wipe them 
clean with a cloth, and ſeaſon them pretty well 
with mace; pepper, and falt, put one ſeg through 

the other, rpaſt them till they are quite enough, 
4 a, $900 brown ; 'when they are cold puit them 


pors, 999 pou pver r them, cl larified 
15 a and k ry P 7 
ie to rev eir heads We with Hitter, 


Zain e 411 \ DIE K 'P by 2 Ne 
e . 7 7 0 a Pietens, h l 
818 * 14-45 cr 

7 ygur;pigeons, cut ak 6 N waſh 
P clean, and put them into a fieye to drain, 

when dq them with a cloth, and ſeaſon them with 
pepper and falt, roll a lump of butter in chop- 
ped parſley, and put it into the pigeons, Few up 
the vent, then put them into a pot with butter | 
over them, tie : them down, and ſet them in a 
moderate c au hen they come out, ew 


n dell ots, and A a I wi 
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7 pot att Kinds of frill Blink: INT RN 
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PICK and gut y our birds, dry: 2 
a cloth, ſeaſon them with mace, pepper, and 

falt, then put them into a pot with butter, tie 
your pot down with paper, and bake them in 
a moderate oven; when they come out, drain 
the gravy from chem, and put them into potting 
Yor; and cover N with clarified butter. 


Finn WING 


5 ate 4 le Poneprist of heir. h 


rat GaGk:5 Aj Tomy: 


"SALT a flank of beef the ſame way as ou 
did the round of beef, and turn ãt every. day for 
2 fortnight at leaſt, then lay it flat upon a 2 
beat it an hour, or till it is ſoft all over, then 
rub it over with the yolks of three eggs; ſtrew 
over it a quarter of an ounce of beaten mace, 
the ſame of nutmeg, pepper; and ſalt to yo 
taſte, the crumb of two penny loaves, and two 
large handfuls of parſley thred ſmall, then cover 
it with thin ſlices of fat bacon, and roll your beef 
up very tight, and bind it well with packthread, 
| boil: it four hours, when it is cold, larditall 
over, one row with the lean of ham, a ſecond 
with cucumbers, a third with fat bacon, cut 
them in pieces about the thickneſs of a pipe, 
ſhank and lard it ſo that it may appear red, green, 
and white; -ſend it to the table with pickles and 

ſcraped horſe-radiſh round it, keep it in ſalt and 
water, and a little vinegar.—You may 1 * 
four or five _ without Hanes F717 
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BONE your nk __ beat i it a little, then 
= it over with, the yolk. of an egg, ſtrew all 
over it a little beaten mace, nutmeg, pepper, and 
ihe a large handful of parſley chopped ſmall, 
With a 3 5 ſprigs of ſweet marjoram, a little le- 
10 ut exceeding fine, one anchovy waſh- 
{IM 17 and chopped very ſmall, and mixed 
ew bread crumbs, then roll i up very 
12 0 bind it Ne with.a fillet, and wrap it in 
a clean cloth, then boil it two hours and a half 
in ſoft water, When it is enough, hang it up by 
one end, and make a pickle for it; to one pint 
of ſalt and water, put half a pint of vinegar, 
when you ſend it to the table, cut a ſlice off one 
end: ait, dere ane and paſſer. 1 
e 1 
U O's . collar e Cay Aar. e 

O! N ns 2 5 — 

TAKE a al e a "oy ſkin on, a 
dreſs off the hair, then rip it down the face, and 
take out all the bones carefully from the meat, 
und ſteep it in warm blue milk, till it is white, 
then lay it flat, and rub it with the white of an 
egg. and aw over it a tea- ſpoonful of white 
pepper, two or three blades of beaten mace, and 
one nutmeg, a ſpoonful of ſalt, two ſcore of 
oyſters chopp ed ſmall, half a pound of beef 
marrow, and a large handful of parſley, lay 
mem all over the inſide of the head, cut off the 
ears, and lay them in a thin part 'of the head, 
then roll i it up tight, bind it * with a fillet, and 


8 5 De * 
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wrap it up in a clean cloth, boil it two hours, 
and when it is almoſt colds. bind it up with a 

freſh fillet, and put it in a pickle made as above, 
and keep it for uſe. / hos dean d, 


[427.350 34 g. in 


To collar, a, Bras Fl 1 21190 


BONE: your mutton, and fub it over with 
the yolk of an egg, then grate over it a Httle 
lemon peel, and a nutmeg, with? a little pepper 
and falt, then chop ſmall one tea-cupful f 
capers,” two anchoyies, ſhred fine a handful of 
parſley, a few ſweet herbs, mix them with the 
crumb” of à penny loaf, and firew it over 
your mutton, and roll it up tight, boil it two' 
hours, then take it up, and 22 it in a e 
made 3 as for the calf s-head. 


7 collar a pibi- 70 A rk 
KILL your pig, dreſs off the "VE and draw 


out the entrails, and waſh it clean, take a ſharp 
knife, r rip ĩt open, and take out all the bones, then 
rub it all over with pepper and ſalt beaten fine, 
a few ſage leaves, and ſweet herbs chopped ſmall, 
then roll up your pig tight, and bind it with a. 
fillet, then, fill, your. boiler with ſoft water, one 
pint of vinegar, and a handful of ſalt, eight or 
ten cloyes, a blade or two of mace, a few pep- 
per corns, and a bunch of ſweet herbs; When 
it boils put in your pig, and boil it till it is ten- 
der, then take i it, up, and when it is almoſt cold, 
bind it over again, and put it into an earthen pot, 
and pour the liquor your pig was boiled i in upon 
ibu it covered, and it is fit for uſe. 7 
5 2 
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veel Swine 8 Fler. - 
Hop the 15 in many places, yy with it 


in ſeveral waters, then boil it till the meat will 
leave the bones, take out the bones, cut open the 
ears, and take out the car roots, cut the meat in 
pieces, and ſeaſon it with pepper and falt; while 
it is hot put it into an earthen pot, but put the 
ears round the outſide of the meat, put a board 
on that will go in the inſide of the pot, and ſet 


a heavy weight upon in, and let it ſtand all night, 
the next day turn it out, cut it round-ays, and 


it will 160k cloſe and r 
75 'To make Mook, Bau. 1 0 80 


TAKE a piece of the belly part, and the head 
of a young porker, rub it with falt-petre, and Jet 
it lie three days, then waſh it clean, ſplit the head 
and boil it, then take out the bones, and cut it 
in pieces, then take' four ox feet boiled tender 
and cut in thin pieces, lay them in your belly piece 
with the head cut ſmall, then roll it up tight 
with ſheet tin, that a trencher will go in at each 
end, boil it four or five hours; when it comes 
out, ſet it upon one end and oreſs the trencher 
down with a large lead weight, let it ſtand all 


night, and in the 7 take it out of your 


tin, and bind it with a white fillet, put it tro 
cold falt and water, and it will be fit 105 uſe. 
VN. B. You muſt make freſh ſalt and water 


every four days, and it will keep a long time. 


- 
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To Aller PLAT: Auge of Bab. 


BoONE your Ly lay It fat upon a t ate, 
and beat it Ralf an hour with a . mallet 
till it is quite ſoft, then rub: it with fix Ounces ff 
brown ſugar 
one ounce off 


1 


| out. then put it in warm water for TT or ten 
the out- 
word ſkin down, and. cut it i in rows, and a-croſs, 
about the breadth of your finger, but take care 
you do not cut the outtide ſkin ; then fill one nick 
with chopped parſley, the ſecond with fat pork, 
the third with crumbs of bread, mace, nutmeg, 
pepper, and ſalt, then parſley, ale ſo on till you 
have filled all your nicks; then roll it up tight, 
and bind it round with. coarſe broad tape, wrap 
it in a cloth and boil it four or five hours; then 
take it up, and hang it up by one end of the 
ſtring to keep it round, ſave the liquor it was 
boiled in, the next day ſkim it, and add to it 
half the quantity of allegar as you have liquor, 
and a little mace, long pepper, and ſalt, then 
put in your beef, and keep ĩt thr uſe. N. B. When 
you ſend it to the table 205 a little off both ends, 
and it will be in diamonds of different colours, 
and look very. pretty, ſet it upon a diſh as you 
do brawn; if you make a freſh pickle every 
week it will keep a long time. 


TO RON J rollin Bruy. ie 
ö SALT. your beef, and beat it as before, then 
rub it over with the yolks of eggs, ſtrew over it 
35 two 


CHANT WO nw oo _ y 
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two large handfuls of parſley ſhred ſmall, half 
an ounce, of mace, black pepper and ſalt to your 
taſte, roll it up tight, and bind it about with a 
coarſe broad tape, and boil it till it is tender ; 
make a A Pe for it the ſame way as before. | 


To farce, a Rovnp „Br. 


TAKE a * round of beef, and rub it over 
a quarter of an hour with two ounces of ſalt- 
petre, the ſame of bay ſalt, half a pound of brown 


ſugar, and a pound of common falt, let it lie in 


it for ten or twelve days, turn ĩt once every day 
in the brine, then waſh it well, and make holes 
in it with a penknife about an inch one from 
another, and fill one hole with ſhred parſley, a 

ſecond with fat pork cut in ſmall pieces, and a 


third with bread crumbs, beef marrow, a little 
mace, nutmeg, pepper, and ſalt, mixed together, 


then parſley; and ſo on till you have filled all the 
holes, then wrap your beef in a cloth, and bind 


it with a fillet, and boil it four LG, when it 


is cold, bind it over again, and cut a thin ſlice 


off before you ſend it to the table: b with 


ry and red cabbage.” { 


To ſouſe a TURKEY. ( 


KILL your turkey and let it hang four or 
Ge days in the feathers, then pick it and lit it 
up the back, and take out the entrails, bone it, 
and bind it with a piece of matting like ſturgeon 


or Newcaſtle ſalmon, ſet over the fire a clean 


ſaucepan; with a'pint of ſtrong allegar,” a ſcore 
of cloves, three or four blades of mace, a nut- 
| meg, 


„ 
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meg liced, a few pepper. corns, and a handful 
of falt, when it boils put in the turkey, and 
boil it one hour, then take it De, and when 
cold, put it into 8 earthen pot, and pour the 
liquor over it, and keep it or uſe; when * 
ſend it to table, lay ſprigs: of fennel er. it. 


K. 


"T0 fouſe Pics FEtr and EARS, HE oh 


CLEAN your pigs feet and ears, and 
them till they are tender, then ſplit the fee)” and 
put them into ſalt and water with the ears; When | 
you uſe them dry them well with a oloth, and 
dip them in batter made of flour and eggs, fry 
them a good brown, and ſend them up with 
good melted butter. N. B. Vou may eat them 
cold; make freſh pickle every two days, and 
they will keep fone time. 


» Ss FS S 5 di 
4 14. 4 4 33 


ehe Tees, 114 ni 


* 


WHEN your tripe is boiled, put i it into o falt 
and water, change the ſalt and water every day 
till you uſe it, dip it in batter, and fry it as the 
pigs feet and ears, or boil it in freſh ſalt and 
water, with an onion fliced, and a feweſprigs of 
Pye and ſend melted butter for fauce. 


To hang 4 SURLOIN f Beer 7 roof. 


TAKE the ſuet out of a ſarloin, nd rub R 
| half an hour with one ounce of ſalt- petre, four 
ounces of common falt, and half a pound of 
brown ſugar, hang i it up ten or twelye days, then 
wath it, and roaſt it; you may eat it either hot 
or cold. | 


* 2. 


li 
| 
| 2 


rr 
a 
* 
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: To falt Hams. 


AS ſoon as your hams are cut out, rub them 
very well with one ounce of ſalt-petre, half an 
ounce of ſalt prunella pounded, and one pound 
of common falt to every ham, lay them in lead. 
or earthen ſalt pans for ten days, turn them once 
in the time, then rub them well with more com- 
mon ſalt, let them lie ten days longer, and turn 


them every day, then take them out, and ſcrape 
them exceeding clean, and dry them well with 


a clean cloth, and rub it ſlightly over with a lit- 
tle ſalt, and hang them up to dry. 2 


To ſmoke) Hams, 
WHEN you take your hams out of the pic- 


kle, and have rubbed them dry with a coarſe 


cloth, hang them in a chimney, and make a fire 
of oak ſhavings, and lay over it horſe litter, and 


one pound of juniper berries, keep the fire ſmo- 


thered down for two or three days, and then 


hang them up to dry. 


. To ſalt Chors. 


THROW over your chops a handful of calt, 
and lay them ſkin-fide down aflant on a board, 


to let all the blood run from them; the next day 
pound to every pair of chops one ounce of bay 
alt, the ſame of falt-petre, two ounces of brown 


ſugar, and half a pound of common falt, mix 
them together, and rub them exceeding well, 


let them lie ten days in your falting ciſtern, then 


"ET | | | rub 
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rub them with common falt, and let them lie a 
week longer, and rub them clean, Rag hang 
them to dry i in a dry place. 


>To ſalt Bacon. 


| WHEN your pig is cut down, cut off the 
hams and head, if it be a large one cut out a 
chine, but leave in the ſpare ribs, it keeps the 
bacon from ruſting, and the gravy in, falt it 
with common falt, and a little falt-petre (but 
neither bay falt nor ſugar) let it lie ten days on 
a table, that will let all the brine run from it, 
then falt it again ten or twelve days, turning it 
every day after the ſecond ſalting, then ſcrape it 
very clean, rub a little dry falt on it, and hang 
it up.—N. B. Take care to ſcrape the white 
froth off very clean that is on it, which is cauſed 
by the falt to work out of your pork, and rub 
on a little dry falt, it keeps the bacon from ruſt- 
ing; the dry ſalt will ea and ſhine like dia- 
monds on your bacon. | 


To Salt Toxcuzs. 


 SCRAPE your tongues, and dry them clean 
with a cloth, and ſalt them well with common 
falt, and half an ounce of ſalt petre to every 
tongue, lay them in a deep pot, and turn them 
every day for a week or ten days, ſalt them again, 
- and let them lie a week longer, take them up, 


dry them with a cloth, flour them, and hang 
them up. 


84 RE... 
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; Cee {ſalt a LEO of Morro. 


POUND one ounce of bay ſalt, and half an 
ounce of ſalt- petre, and rub it all over your leg 
of mutton, and let it lie all night; the next day 
falt it well with common falt, and let it lie a 
week or ten days, then hang it up to dry. 


"EAT pr deb in ſuch pieces as will be moſt 
convenient to lie in your powdering tub, rub 
every piece all over with falt-petre, then take 
one part bay falt, and two parts common ſalt, 
and rub every piece well, lay the pieces as cloſe 
as poſſible in your tub, and throw a little ſalt 
Over. 2 | 


To pickle Bree, | 


"TAKE fixteen quarts of cold water and put 
to it as much ſalt as will make it bear an egg, 
then add two pounds ob bay falt, half a pound 
of Alt- petre pounded ſmall, and three pounds 
of brown ſugar; mix all together, then put 
your beef into it, and keep it in a dry cool place. 


- 
© — — LESS $1 . 1 3 ** 4 nk So. 
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8 Obſervations or PossETS, GRUEL, Sc. 


| 1 N making poſſets, always mix a little of the 
hot cream or milk with your wine, it will 
keep the wine from curdling the reſt, and take 
the cream off the fire before you mix all toge- 
5 e ther. 
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ther.—Obſerve in making gruels, that you boil 
them in well-tinned ſaucepans, for nothing will 
fetch the verdigreaſe out of copper ſooner than 
acids or wine, which are the chief ingredients 
in gruels, ſagos, and wheys; do not let your 
gruel or ſago ſkim over, for it boils into them, 
and makes them a muddy colour. | | 


To make a Sack Pos8ETT. - 


_ GRATE two Naples biſcuits into a pint of 
thin cream, put in a ſtick of cinnamon, and ſet 
it over a ſlow fire, boil it till it is of a proper 
thickneſs, then add half a pint of ſack, a lice 
of the end of a lemon, with ſugar to your taſte, 
ſtir it gently over the fire, but do not let it boil 
Jeſt it curdle, ſerve it up with dry toaſt. 


To make à BRANDY PossET. 


BOIL a quart of cream over a flow fire, with 
a ſtick of cinnamon in it, take it off to cool, beat 
the yolks of fix eggs very well, and mix them 
with the cream, add nutmeg and ſugar to your 
taſte, ſet it over a flow fire, and ſtir it one Way; 
when it is like a fine thin cuſtard, take it off, 
and pour it into your turene or bowl, with a glaſs 
of brandy, ſtir it gently together, and ſerve it 
up with tea wafers round it. 


To make a LEMON PossET. 


_ GRATE the crumb of a penny loaf very fine, 

and put it into rather more than a pint of 
-water, with half a lemon peel grated, or ſugar 
rubbed upon it to take out the eſſence, boil them 
THI EY 3 3 together 


Fg 
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| together till it looks thick and clear, then beat it 
very well;—to the juice of half a lemon, put in 


a pint of mountain wine, three ounces of Jordan 
almonds, and one ounce of bitter, beat fine with 
a little orange flower, or French brandy, and 
ſugar to your taſte, mix it well and put it in 
your poſlet, ſerve it up in a turene or bowl. 


N. B. An orange poſſet is made the fame way. 


15 | To make an ALMOND PossET. © 


GRATE the crumb of a. penny loaf very 


fine, pour a pint of boiling milk upon it, let 
"it ſtand two or three hours, then beat it ex- 
| eee well, add to it a quart of good cream, 


2 ounces of almonds blanched, and beat as 
poſſible, with roſe water, mix them all 

a © ne; and ſet them over a very flow fire 
and boil. them a quarter of an hour, then ſet it 


to cool, and beat the yolks: of four eggs, and 


mix them with your cream when it is cold, 


ſweeten it to your taſte ; then ſtir it over a flow 


fire, till it grows pretty thick, but do not let it 
boil, it will curdle, then pour it into a China 
bowl; when you ſend it to table put in three 


macaroons to ſwim on the top.—It i is proper for 
top at ſupper. 


To make a Wixe PosszT. 


' TAKE a quart of new milk, and the crumb 
_ ofa penny loaf, and boil them till they are ſoft, 
. when you take it off the fire, grate in half a nut- 
meg, and ſugar to your taſte, then put it into a 
Clas bowl, and — in a — of Liſbon wine 
| : carefully 
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carefully a little at a time, or it will _— the 
curd hard and tough; ſerve it * with toaſt ad 
butter BY a plate. 


25 make an ALE Posse r. 


pur a little white bread in 4 pint of . 
milk, ſet it over the fire, then warm a Title 
more than a pint of good ſtrong ale, with nut- 
meg and ſugar to your taſte, then put it in a bowl, 
when your milk boils pour it upon your ale, let 
it ſtand a fe minutes to clear, and the curd will 
riſe to abe top; then ſerve it up. | 


..To * WIS E. 


GRATE half a nutmeg into a pint of wine, 
and ſweeten it to your taſte with loaf ſugar, ſet 
it over the fire, and when it boils take it off to 
cool, beat the yolks of four eggs exceeding well, . 
add to them a little cold wine, then mix then 
carefully with your hot wine a little at a time, 
then pour it backwards and forwards ſeveral 
times till it looks fine and bright, then ſet it on 
the fire and heat it a little at a time for ſeyeral 
times till it is quite hot and pretty thick, and 
pour it backwards and forwards ſeveral times; 
then ſend it in chocolate cups, and ſerve it*up 
with * toaſt cut in long narrow pieces. 


To mull 8 1 


TAKE a pint of good ſtrong ale; ut ie it into 
a ſaucepan, with three or four cloves, nutmeg 
and gee to your taſte, ſet it over the fire, when 


. it 


- 2 
. 4 Pa 9 
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4 it hoils, 1 it off to cool, beat the 3 four 


eggs very well, and mix them with a little cold 
ale, then put it to your warm ale, andepour it in 


and out of your pan for ſeveral times, then ſet 
it over a flow fire and heat it a little, then take 
it off again and heat it two or three times till it 


i: then 1 51 be 0 with 125 R 


n nn þ 2 0 make f, Wirz. 1 
BOIE a quart of new milk 48 inet, with 
a ſtick of cinnamon, nutmeg, and ſugar to your 
taſte, then take it off the firs and let it ftand to 
cool, beat the yolks of fix eggs very well, and 
mix them with a little cold cream, then mix 
them with er milk, and pour it backwards 
and forwar the ſame as vou do. mulled ale, and 
ne it to the table with a plate of Fir. 5 


. . ba Tra. rade 1 0 5 i 


ee Sa. 


7) nale Cntcxan Born. 6. 1 | 


i SKIN a ſmall 8 5 ſplit i it in two, and 

boil one half in three half pints of water, with 

à blade or two. of mace, a ſmall; eruſt of White 

e boil ; engt WT hre till it is reduced ve 
| half 


* 
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half the quantity, pour it into a baſon, and take 
off the fat, and fend it up with a dry toaſt, 


SKIN half a fowl, break the bones, and cut 
the fleſh as thin as poſſible, then put it into 'a 
jar, and pour a pint of boiling water upon it, 
cover it cloſe up, and ſet it by the fire for three 
hours, and it will be ready to drink, 


To make MuTToN BROT R. 


TAKE the ſcrag end of a neck of mutton, 
chop it into {mall pieces, put it into a ſaucepan, 
and fill it with water, ſet it over the fire, and when 
the ſcum begins to riſe, take it clean off, and put 
in a blade.or two of mace, alittle French barley, 
or a cruſt of white bread to thicken it ; when you 
have boiled your mutton that it will ſhake to 
pieces, ſtrain your broth through a hair fieve, 
ſcum off the fat, and ſend it up with dry toaſt, | 


To make Wing WEY. 


PUT a pint of ſkimmed milk, and halfa pint 
of white wine into a baſon, let it ſtand a few 
minutes, then pour oyer it a pint of boiling wa- 
ter, let it ſtand a little, and the curd will gather 
of a lug. and ſettle to the bottom, then pour 
your wikey into a China bowl, and put in a lump 
of ſugar, a ſprig of balm, or a ſlice of lemon. 


"Th 
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'To "ds Seurvy. GRAS Sens. 


2 ih 


BOIL # pint of blue mit, wks it off to cool, 

then put in two ſpoonfuls of the juice of ſcurvy 
graſs, and two ſpoonfuls of good old verjuice, ſet 
it over the fire, and it will turn to a fine whey ; it 
18 une good to drink ; in the ſ Prins for the ation 


4 4 3 i} 11 


20 nale Onan of TarTar Wuzr,. trio 


PUT a pint of blue milk over the fire, when 
it begins A boil, put in two tea ſpoonfuls of 
cream of tartar, then take it off the fire, and let 
it ſtand till the curd ſettles to the bottom of the 

an, then pour it into a baſon to cool, and drink 
Mes Pe 


0 * . 
Y A. * 4 # 7 4 #7 J . 1 13 ; SY — . 


To moke BanLey Wares. 


TREE two ounces * barley, boil, it in two 
| quarts of water till it Iooks white, and the barley 
gros ſoft, then ſtrain the water from the, bar- 

Foy. add to it a little currant jelly or lemon. 

N. B. You may put a paint more water to 
Four BENT and boil it over again. wn 


APE E 


& 4 


DT make GAT Gzvzz, 5 


Bol. half a pint of groats in three pints — 
water or more, as you would have your gruel for 
thickneſs, with a blade or two of mace in it, 
y ben your groats are ſoft, put in it white wine 
and. ſugar to your taſte, then take it off the fire; 
put to ĩt a quarter of a pound of currants waſhed 
and picked, put it in a China bowl, with a toaſt 
o bread round it, cut in long Narrow. Pieces... 


| | 75 
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70 mae Sado GRu E17 


TAKE four ounces of ſago, give it à ſcald 
in hot water, then ſtrain it through a hair ſieve, 
and put it over the fire with two quarts of water 
and a ſtick of cinnamon, keep {cumming it till 
it grows thick and clear, when your ſago is 
enough, take out the cinnamon and put in a 
pint of red wine, if you would have it very 
ſtrong put in more than a pint, and ſweeten 1t 
to your taſte, then ſet it over the fire to warm, 
but do not let it boil after the wine is put Ik... 
weakens the taſte and makes the colour 100 ſo 
deep a red, pour it into a turene, and put in a 
ſlice of lemon, when you are ſending it to ta- 
ble.—It is proper for a top diſh for ſupper. 
| Nin R „„ . 
Jo make Sado with MILK, 

WASH your ſago in warm water, and ſet it 
over the fire with a ſtick of cinnamon; and as 
much water as will boil it thick and ſoft, then 
put in as much thin cream or new milk as will 
make it a proper thickneſs, grate in half a nut- 
meg, ſweeten it to your taſte and ſerve it up in 
a China bowl or turene.—It is proper for a top 


75 


diſh for ſupper. 


"+ Ta make BARE EXT GRuEL, | by 
TAKE four ounces of pearl barley, boil it in 


two quarts of water with a ſtick of cinnamon in 
it, till it is reduced to one quart, add to it a lit- 
tle more than a pint of red wine, and ſugar: to 


your taſte, waſh and pick to or three ounces of 
Currants very cleag. ä = 
0 
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70 make WATER GRUEL, 


TAKE one ſpoonful of oatmeal, boil it in 

three pints of water for an hour and a half, or 
till it is fine and ſmooth,” then take it off the fire 
and let it ſtand to ſettle, then pour it in a China 
bowl, and add white wine, ſugar and nutmeg to 
your taſte, e woe wal 2. ouſt rere 
neg * SL BE 
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To make 4 feet Paxan vo. 


.cvr all theicruſt off a penny. loaf, Alice. the 
reſt very thin and put it into a ſaucepan, with a 
pint of water, boil it till it is very ſoft and looks 
clear, then put in a glaſs of fack or Madeira wine, 
grate in a little nutmeg, and put in a lump of 
a: 1 the fize of a walnut, and ſugar to your 

an it ee fine, the Pat it in a deep 
Hou {erve it up.— Vou may 
1 out the fer and ſugar, and put.in a little 
good en anda little ſalt, if you like it better. 


. » 6 Tit $ 
* i * N. 17 


8 * . 
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ScRAPE four ounces of chotolate and pour 
2 om of boiling water upon it, mill-it well with 
a chocolate mill, and ſweeten. it to your taſte, 
give it it a boil and jet it ſtand all 175 then mill 
it again. very well, boil it two 1nutes, then 
mill it till it will leave a He 42 1 the 1 of 
Jour ops 83 | iir Dot 
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Sd - INR. is a very neceffary thing in moſt fa 
| | milies, and is often ſpoiled > gh miſ- 
manag .ement of pu tting together, for if ou let 
it land too long before you get ĩt cold, and do not 
take great care to put your barm upon it in time, 
it ſummer- beams and blinks in the tub, ſo that 
it makes your wine fret in the caſk, and will not 
let it fine; ft is equally as great a fault to let it 
work too long in the tub, for that takes off all 
the ſweetneſs and flavour of the fruit or flowers 
your wine is made from, fo the only caution 1 
can give, is to be careful in following the re- 
ceipts, and to have your veſſels dry, rinſe them 
with brandy, and cloſe them up 4 as vgn. as 1 
wine has ber ſamenting. 181-1 | 


A : 
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To make 3 nn; L drink lite CrTROX 
Aab WATER. 


PARE five dozen of las © very thin, * 
che peels into ſive quarts of French brandy, and 
let them ſtand fourteen days, then make the juice 
into a ſyrup with three pounds of ſingle refined 
ſugar, when the peels are ready; boil, fifteen 
gallons of water with forty potinds of ſingle re- 
fined ſugar for half an hour, then put it into a 
tub, when cool add to it one ſpoonful of barm, 
let it work two days, then tun it and put in the 
brandy, peels, and ſyrup, ſtir them all 3 | 
an 
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and cloſe up your caſk, let it ſtand three months, 
then bottle it, and it will be pale and as fine as 
any citron water; it is more like a cordial than 
To make Lemon WINE a ſecond Way. 
TO one gallon of water put. three pounds of 
powder ſugar, boil it a quarter of an hour, ſcum 
at well, then pour it on the rinds of four Jemons 
pared very thin, make the juice into a thick ſyrup 
with half a pound of the above ſugar, take a ſlice 
of bread toaſted. and ſpread on it a ſpoonful of 
new barm, put it in the liquor when luke-warm, 
and let it work two days, then tun it into your 
caſk, and let it ſtand three months, and then. 
C—p c ott io, 2 : 
Do make ORANGE WINE. 

TO ten gallons of water, add twenty-four 
pounds of lump ſugar, beat the whites of fix eggs 
very well, and mix them when the water is cold, 
then boil it an hour, ſcum it very well, take four 
dozen of the rougheſt and largeſt Seville oranges 

ou can get, pare them very thin, put them into 
tub, and put the liquor on boiling hot, and 
when you think it is cold enough add to it three 
or four ſpoonfuls of new yeaſt, with the juice of 
the oranges, and half an ounce of cochineal beat 
fine, and boiled in a pint of water, ſtir it all to- 
gether, and let it work four days, then put it in 
the caſk, and in fix weeks time bottle it for uſe. 


Jo make ORANGE WINE a ſecond Way. 
TO ten gallons of water, add twenty-ſeven 
pounds of lump ſugar, boil them one hour, ſkim 
* 2 | ; . | 2 — ; ; it ; 
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it all the time, then take the peels of five dozen 
of oranges, pared very thin, put them into a tub, 

when you take the liquor off the fire, pour it 
upon them, and when it is almoſt cold add to it 
three ſpoonfuls of good yeaſt and free from being 
bitter, with the juice of all your Oranges, let it 
work two or three days, ſtir it twice a day, then 
put it into a barrel with one quart of mountain 
Wine, and four ounces of the ſyrup of citron, 
ſtir it well in the liquor ; leave the barrel open 
till it has done working, then cloſe it well up, 
let it ſtand fix weeks and then bottle "i -h 


7 make ORANGE Wins @ third Way.. 


"TAKE fix gallons of water, and fifteen pounds 
of powder ſugar, the whites of fix eggs well beat, 
| boil them all three quarters of an hour, and ſcum 
it well; when it is cold for working, take 
fix ſpoonfuls of good yeaſt, and ſix ounces of the 
ſyrup of lemons, mix them well, and add it to 
the liquor, with the juice and peel of fifteen 
oranges, let it work two days and one night, 
then tun it, and in three months bottle 1 it. 


4 te SMYRNA Rar Wis: 


10 one hundred of raifins put twenty gal- 
10a of water, let it ſtand fourteen days, then 
put it in your caſæ; when it has been in fix 
months add to it one gallon of French brandy, 
and when it is fine, then bottle it. 


Me make ELDER RaisiN Winz l 


* 0 pallon of water put fix pounds of 
Malaga raitins ſhred ſmall, put them into a a, 
| ſe 


420 THE EXPERIENCED: 

fel, pour the water on them boiling hot, and let 
it ſtand nine days, ſtirring it twice every day, get 
the elder berries when full ripe, pick them off 
the ftalks, put them into an earthen pot, and 
fet them in a moderate oven all night, then ſtrain 
them through a coarſe eloth, and to every gal- 
lon of liquor add one quart of this juice, ſtir it 
well together, then toaſt a flice of bread, and 
ſpread three ſpoonfuls of yeaſt on both ſides, and 

put it in your wine, and let it work a day or 

two, then tun it into your cafk, fill it up as it 

works over, when it has done working cloſe it 
up, and let it ſtand one year. 


Jo make RalsIx Wine another Way. 


_ BOIL ten gallons of ſpring water one hour, 
when it is milk warm, to every gallon add fix 
pounds of Malaga raiſins, clean picked and half 
chopped, ſtir it up together twice a day for nine 
or ten days, then run it through a hair fieve, and 
ſqueeze the raiſins well with your hands, and 
put the liquor in your barrel, bung it cloſe up, 
and let it ſtand three months, and then bottle it. 


To make GIN ER WINE. 


J TAKE four gallons of ſpring water, and ſeven 
pounds of Liſbon ſugar, boil them a quarter of 


an hour, and keep ſkimming it well, when the 


liquor is cold ſqueeze in the juice of two le- 
mons, then boil the peels with two ounces of 
ginger in three pints of water one hour, when it 
is cold put it all together into the barrel, with 

i two 
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two ſpoonfuls of yeaſt, a quarter of an ounce of 
iſinglaſs beat very thin, and two pounds of jar. 
raiſins, then cloſe it up, and let it ſtand ſeven 
weeks, then bottle it; the beſt ſeaſon to make 
it is the ſpring; 15 


To make PEARL Govetnetiny WINE. 


TAKE as many of the beſt pearl g gooſeberries 
when ripe as you pleaſe, bruiſe cham with a 
wooden peſtle in a tub, and let them ſtand all 
night, then preſs and ſqueeze them through a 
hair fieve, let the liquor ſtand ſeven or eight 
hours, then pour it clear from the ſediments ; 
and to every three pints of liquor add a pound 
of double refined ſugar, and ſtir it about till it 
is melted, then put to it five pints of water, and 
two pounds of more ſugar, then diſſolve half an 
ounce of iſinglaſs in part of the liquor that has 
been. boiled, put all in your caſk, ſtop it well up 
for three months, then bottle it, and put in 
every bottle a lump, of double refined ſugar.— 
This is excellent wine, 


-M . Goorrnrnny: WINE a ſecond Way. 


TO a gallon of water put three pounds of 
lump of ſugar, boil it a quarter of an hour, and 
ſcum it very well, then let it ſtand till it is al- 
moſt cold, and take four quarts of gooſeberries 
when full ripe, bruiſe them in a marble mor- 
tar, and put them in your veſſel, then pour in 
the liquor, and let it ſtand two days, and ſtir it 
every 5 hours, ſteep half an ounce of iſinglaſs 

1 F in 
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in a pint of brandy two days, ſtrain the wine 
through a flannel bag into a caſk, then beat the 
iſinglaſs in a marble mortar with five whites of 
eggs, then whiſk them together half an hour, 
and put it in the wine and beat them all together, 
cloſe up your caſk and put clay over it, let it 
ſtand ſix months, then bottle it off for uſe, put 
in each bottle a lump of ſugar and two raifins 
of the ſun: this is a very rich wine, and when 
it has been kept in the bottles two or three years, 
it will drink like champagne. 


To make BLACKBERRY WINE. 


GATHER your berries when they are full 
ripe, take twelve quarts and cruſh them with 
your hand, boil fix gallons of water with twelve 
pounds of brown ſugar a quarter of an hour, 

ſcum it well, then pour it on the blackberries, 
and let it ſtand all night, then ftrain it through 
a hair ſieve, put into your caſk fix pounds of 
Malaga raiſins a little cut, then put the wine into 
the caſk with one ounce of ifinglaſs, which muſt 
be diſſolved in a little cyder, ſtir it all up toge- 
ther, cloſe it up, and let it ſtand ſix months, 
and then bottle it. ; 


a To make RasPBERRY WINE. 


GATHER your raſpberries when full ripe 
and quite dry, cruſh them directly and mix them 
with ſugar, it will preferve the flavour which 
they would loſe in two hours; to every quart of 
raſpberries put a pound of fine powder ſugar, 
4. Ts Es when 
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when you have got the 22 you intend to 
make, to every quart of raſpberries add two 
pounds of more ſugar, and one gallon of cold 
water, ſtir it well together, and let it foment 
three days, ſtirring it five or ſix times a day, 
then put it in your caſk, and for every gallon 
put in two whole eggs, take care they are not 
broke in putting them in, cloſe it well up, and 
let it ſtand three months, then bottle it.— 
N. B. If you gather the berries when the ſun 
is hot upon them, and be quick in making your 
wine, it will keep the virtue in the raſpberries, 
and make the wine more pleaſant. 


To make RED CURRANT WINE. 


GATHER the currants when full ripe, ſtrip 
them from the ſtems, and ſqueeze out the juice, 
to one gallon of the juice put two gallons of cold 
water, and two ſpoonfuls of yeaſt, and let it 
work two days, then ſtrain it through a hair 
fieve, at the ſame time put one ounce of iſing- 
glaſs to ſteep in cyder, and to every gallon of li- 
quor add three pounds of loaf ſugar, ſtir it well 
together, put it in a good caſk, to every ten gal- 
lons of wine put two quarts of brandy, mix 
them all exceeding well in your caſk, cloſe it 
well up, let it ſtand ſour months, then bottle it. 


To make CuRRanT Wine another May. 


TAKE an equal quantity of red and white 
currants, bake them an hour in a moderate oven, 
then ſqueeze them through a coarſe cloth, what 


1 Water 
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water you intend to uſe have it ready boiling, 
and to every gallon of water put in one quart of 
juice and three pounds of loaf ſugar, boil it a 
quarter of an hour, ſcum it well, then put it 
in a tub, when cool toaſt a ſlice of bread and 
ſpread on both fides two ſpoonfuls of yeaſt, and 
let it work three days, ſtir it three or four times 
a day, then put it into a caſk, and to every ten 
gallons of wine add a quart of French brandy, and 

the whites of ten eggs well beat, make the caſk 
cloſe up, and let it ftand three months, then 
bottle it. N. B. This is a pale wine, but it is a 
very good one for keeping, and drinks pleaſant. 


Jo make SYCAMORE WINE. 


TAKE two gallons of the ſap and boil it half 
an hour, then add to it four pounds of fine pow- 
der ſugar, beat the whites of three eggs to a 
' froth, and mix them with the liquor, but if it 
be too hot, it will poach the eggs, ſcum it very 
well, and boil it half an hour, then ftrain it 
through a hair ſieve, and let it ſtand till next 
day, then pour it clear from the ſediments, put 
Half a pint of good yeaſt to every twelve gallons, 
cover it cloſe up with blankets till it is white 
over, then put it inte the barrel, and leave the 
bung- hole open till it has done working, then 
cloſe it well up, let it ſtand three months, then 
bottle it, the fifth part of the ſugar: muſt be 
loaf, and if you like raifins, they are a great ad- 
dition to the wine. V. B. You may make 
birch-wine the ſame way, EY | 


Ts 
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To make BIRcH WINE @ ſecond Way. 
BOL twenty gallons of birch water half an 
hour, then put in thirty pounds of baſtard ſugar, 
boil your liquor and ſugar three quarters of an 
hour, and keep ſcumming it all the while, then 
put it into a tub and let it ſtand till it is quite 
cold, add to it three pints of yeaſt, ſtir it three 
or four times a day for four or five days, then 
put it into a caſk with two pounds of Malaga 
raiſins, and one pound of loaf ſugar, and half 
an ounce of iſinglaſs, which muſt be diſſolved in 
part of the liquor, then put to it one gallon of 
new ale that is ready for tunning, work it very 
well in the caſk five or ſix days, then cloſe it u 
and let it ſtand a year, then bottle it off. 


To make WALNUT WINE. 


TO every gallon of water put two pounds of 
brown ſugar and one pound of honey, boil them 
half an hour, and take off the ſcum, put into 
the tub a handful of walnut leaves to every gal- 
lon and pour the liquor upon them, let it ſtand 
all night, then take out the leaves, and put in 
half a pint of yeaſt, and let it work fourteen 
days, beat it four or five times a day, which 
will take off the ſweetneſs, then ſtop up the 
caſk, and let it ſtand fix months. —This is a 
good wine againſt conſumptions, or any inward 
complaints. | 


To make CowsLip WINE. 


TO two gallons of water add two pounds and 
2 half of powder ſugar, boil them half an hour, 
þ 45. and 


_ 
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and take off the ſcum as it riſes, then pour it 
into a tub to cool, with the rinds of two lemons ; 
when it is cold add four quarts of cowſlip flow- 
ers to the liquor, with the juice of two lemons, 
let it ſtand in the tub two days, ſtirring it every 
two or three hours, and then put it in the bar- 
rel, and let it ſtand three weeks or a month, 
then bottle it, and put a lump of ſugar into 
every bottle. N. B. It makes the beſt and 
ſtrongeſt wine to have anly the tops of the peeps. 


A ſecand Way ta make CowsLI P WINE. 
BOIL twelve gallons of water a quarter of an 
hour, then add two pounds, and a half of loaf 
ſugar to every gallon of water, then boil it as 
long as the ſcum riſes till it clears itſelf, when 
. almoſt cold pour it into a tub, with one ſpoon- 
ful of yeaſt, let it work one day, then put in 
_ thirty-two quarts of cowſlip flowers, and let it 
work two or three days, then put it all into a 
barrel, with the parings of twelve lemons, the 
ſame of oranges, make the juice of them into a 
thick ſyrup, with two or three pounds of-loaf 
ſugar ; when the wine has done working, add 
the ſyrup to it, then ſtop up your barrel very 
Well and let it ſtand two or three months, then 

bottle it. | e 


To make ELDER FLOWER WINꝝE. 
_ TAKE the flowers of elder, and be careful 
that you do not let any ſtalks in, to every quart of 
flowers put one gallon of water and three pounds 
of loaf ſugar, boil the water and ſugar a quar- 
ter of an hour, then pour it on the flowers, and 
| | A : e 
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let it work threedays, then ſtrain the wine through 
a hair ſieve, and put it into a caſæ; to every ten 
gallons of wine add an ounce of ifinglaſs diſ- 
ſolved in cyder, and fix whole eggs, cloſe it up, 
and let it ſtand fix months, and then bottle it. 


o make BALM WINE. 


TAKE nine gallons of water to forty pounds 
of ſugar, boil them gently for two hours, ſcum 
it well, then put it into a tub to cool, then take 
two pounds and a half of the tops of balm, bruiſe 

it, and put it into a barrel with a little new 
_ yeaſt, and when the liquor is cold, pour it on 
the balm, and ſtir it well together, and let it 
ſtand twenty-four hours, and keep ſtirring it 
often, then cloſe it up, and let it ſtand fix weeks, 
then rack it off, and put a lump of ſugar into 
every bottle, cork it well, and it will be better 
the ſecond year than the firſt, — VN. B. Clary 
wine is a the ſame way. 


To mate IMPERIAL WATER. 


PUT. two ounces of cream of tartar into a 
large jar, with the juice and peels of two lemons, 
our on them ſeven quarts of boiling water, 
when it is cold, clear it through a gauze ſieye, 
ſweeten it to your taſte, and bottle it.,—It will 
be fit to uſe the next day. | | 
To cure acid RAISIN WINE. 
THE following ingredients muſt be propor- 
tioned to the degrees of acidity or ſourneſs, if 
but ſmall, you muſt ule leſs, if a ſtronger acid, 
a larger quantity, it muſt be proportianed to the 
quantity of wine, as well as the degrees of acidity 
| 
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or ſourneſs, be ſure that the caſk be near full 
before that you apply the ingredients, which 


will have this good effect, the acid part of the 


wine will riſe to the top immediately, and iſſue 
out at the bung-hole, but if the caſk be not full, 
the part that ſhould fly off will continue in the 
caſk, and weaken the body of the wine, but if 
your caſk be full, it will be ready to have a body 
Jaid on it in three or four days time. —I ſhall 
here proportion the ingredients for a pipe; ſup- 
poſing it to be quite acid, that 1s, juſt recoverable. 
Take two gallons of ſkimmed milk, and two 
ounces of iſinglaſs, boil them a quarter of an 
hour, ſtrain the liquor and let it ſtand until it is 

cold, then break it well with your whiſk, add 
to it four pounds of alabaſter, and three pounds 
of whiting, ſtir them well up together, then put 
in one ounce of ſalt of tartar, mix by degrees a 
little of the wine with it ſo as to diſſolve it to a 
thin liquor, put theſe in your caſk, and ſtir it 
well with a paddle, and it will immediately diſ- 
charge the acid part from it as before mentioned, 
when it has done fomenting, bung it up for three 
days, then rack it off, and you will find part of 

its body gone off by the ſtrong fomentation; to 
remedy this, you muſt lay a freſh body on in 
proportion to the degree to which it hath been 
lowered by the above method, always having a 
ſpecial care not to alter its flavour, and this muſt 
be done with clarified ſugar, for no fluid will 
agree with it, but what will make it thinner, or 

confer its own taſte, therefore the following 1s 
the beſt method for performing it: to lay a 
Freſh body on wiue, take three quarters of an hun- 
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dred of brown fugar, and put it into your cop- 
er, then put in a gallon of lime water to keep 
it from burning, ſtir it all the while till it boils, 
then maſh three eggs and ſhells all together, add 
them to the ſiſgar, and keep it ſtirring about, and 
as the ſcum or filth riſes take it off very clean, 
then put it in your can, and let it ſtand till it is 
cold before you ule it, then break it with your 
whiſk by degrees, with about ten gallons of the 
wine, and apply it to the pipe, work it with the 
paddle an hour, then put a quart of ſtum-forcing 
to it, which will unite their bodies, and make 
it fine and bright. £555 


| To make STUM. 
TAKE a five gallon caſk that has been well 


ſoaked in water, ſet it to drain, then take a pound 
of roll brimſtone and melt it in a ladle, put as 
many rags to it as will ſuck up the melted brim- 
ſtone, burn all thoſe rags in the caſk, cover the 
bung-hole but let it have a little air, ſo that it 
will keep burning; when it is burned out, put to 
it three gallons of the ſtrongeſt cyder, and ane 
ounce of common allum pounded, mix it with 
the cyder in the caſk, and roll it about five or 
ſix times a day, for ten days, then take out the 
bung and hang the remainder of the rags on a 
wire in the caſk, as near the cyder as poſſible, 
and ſet them on fire as before, when it is burnt 
out bung the caſk cloſe, and roll it well about 
three or four times a day, for two days, then let 
it ſtand ſeven or eight 8 and this liquor will 
be ſo ſtrong as to affect your eyes by looking at 
it. When you force a pipe of wine take a 
| | 4 
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of this liquor, beat half an ounce of iſinglaſs, 
and pull it in ſmall pieces, whiſk: it together, 
And it will diſſolve in four or five hours, break 
the jelly with your whiſk, add a pound of ala- 
baſter to it and diſſolve it in a little of the wine, 
then put it in the pipe and bung it cloſe up, 
and in a day” s time it will be fine and bright. 


To refine Marr Liquas. 


TO cure a hogſhead of ſour ale: Take two 
eunces of iſtnglals, diſſolve it in two quarts of 
new ale, and ſet it all night by the fire, then take 
two pounds of coarſe brown ſugar, and boil it 

in a quart of new wort, a quarter of an hour, 
then put it into a pail, with two gallons of new 
ale out of the kear, whiſk the above ingredients 
very well for an hour or more till it be all of a 
white froth, beat very fine one pound of plaſter 
of Paris, and put it into your caſk, with the 
fermentation, and white it very well for half an 
hour in your caſk with a ſtrong hand, until you 
have brought all thefilth and ſediments from the 
bottom of your caſk, and it will look white; if 
your caſk be not full, fill it up with new ale, 
and the fermentation will have this good effect; 
the acid part of the ale will riſe to the top im- 
mediately, and iflue out at the bung-hole, but, 
if the caſk be not full, the part that ſhould fly 
out will continue in, and weaken the body. of 
the ale, be ſure you do not fail fillin g up your caſk 
four or five times a day, until it has done work- 
ing, and all the ſourneſs or white muddy part is 
gone, and when it W to look like new ge.” 
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ned ale, put in a large handful of ſpent hops, 
cloſe it up, and let it ſtand fix weeks, if it be 
not fine, and cream like bottled ale, let it ſtand 
amonth longer, and it will drink briſk like bot- 
tled ale; this is an excellent method, and I have 
uſed it to ale that has been both white and ſour, 
and never found it to fail. If you have any malt 
that you ſuſpect is not good, ſave out two gal- 
lons of wort, and a few hours before you want 


it, add to it half a pint of barm, and when you 


have tunned your drink into the barrel, and it 
hath quite done working, make the above fer- 
mentation, and when you have put it in the bar- 
rel whiſk it very well for half an hour, and it 
will ſet your ale on working afreſh, and when 
the two gallons is worked white over, keep fill- 
ing up your barrel with it four or five times a 
day, and let it work four or five days, when it 
has done working cloſe it up; if the malt has 
got any bad ſmack or taſte, or be of a fluid 
nature, this will take it off, 


To make SACK Map, 5 


10 every gallon of water add flag pounds of 
honey, boil it three quarters of an hour, and 
ſcum it as before, to each gallon add half an 
ounce of hops, then boil) it half an hour, and 
let it ſtand till the next diy, then put it in your 
caſk, and to thirteen gallons of the above liquor, 
add a quart of brandy or ſack, let it be lightly 
cloſed till the fermentation is quite done, then 
make it up very cloſe ; if it be a large caſk let 
it ſtand a year before you 1 1 


To 
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To make CowsLie Map. 


To fifteen gallons of water put thirty pounds 


of honey, boil it till one gallon is waſted, ſcum 
it, then take it off the fire, have ready ſixteen 
lemons cut in halves, take a gallon of the liquor, 
and put it to the lemons, put the reſt of the 
liquor into a tub, with ſeven pecks of cowſlips, 
and let them ſtand all night, then put in the 


liquor with the lemons, and eight ſpoonfuls of 


new yeaſt, a handful of ſweet- briar, ſtir them 
all well together, and let it work three or four 


days, then ſtrain it, and put it in your caſk, and 


in fix months time you may bottle it. 
To make WAinuT MEaD. 


TO every gallon of water put three pounds 
and a half of honey, boil them together three 
quarters of an hour, to every gallon of liquor 
put about two dozen of walnut leaves, pour 
your liquor boiling hot upon them, let them 
ſtand all night, then take the leaves out and put 


in a ſpoonful of yeaſt, and let it work two or 


three days, then make it up, and let it ſtand 
three months, then bottle it. | 


Jo make OzvAr. | 
BLANCH a pound of ſweet almonds, and 


the fame of bitter, beat them very fine, with fix . 


ſpoonfuls of orange flower water, take three 
ounces of the four cold ſeeds, if you beat the 
almonds, but if you do not beat them, you mult 
take fix ounces of the four cold ſeeds, then with 
two quarts of ſpring water, rub your Pegg 
T2 feeds 


3 


i 


ENGLISH HOUSE-KEEPER. 333 


ſeeds and almonds fix times through a napkin, 
then add four pounds of treble refined ſugar, 
boil it to a thin ſyrup, ſkim it well, and when 
it is cold, then bottle it. 7 


To make Ov Ar a ſecond Way. 


BOIL two quarts of milk with a ſtick of 
cinnamon in it, let it ſtand to be quite cold, 
then blanch two ounces of the beſt ſweet al- 
monds and about ten or twelve bitter almonds, 
pound them together in a marble mortar with a 
little roſe water, then mix them well with the 
milk, ſweeten it to your taſte, and, give it one 
boil, ſtrain it through a very fine ſieve till it is 
quite ſmooth and. free from almonds. Send it 
up in ozyat glaſſes with handles, and quite cold; 
take great care you do not boil it too —_— and 
that the almonds do not tutn to oil. ws 


LeMoxADE for rhe fame Us... Fe 
TO one quart of boiled water add the j juice 


of fix lemons, rub the rinds of the lemons _ 
loaf ſugar to your own taite; when the water is 
near cold, mix the juice and ſugar with it, then 
bottle it for uſe. 


To make LEMONADE a ſecond Way. 
PARE fix or eight large lemons, put the 


peels into a pint of water, give them a boil, 
when cold ſqueeze your lemons into it, and put 
in one pound of ſugar, then ſtrain it through a 
lawn ſieve to as much water as will make it 
s 4 pleaſant; 


— - _ — 
_ gw —— — - — 
—— f , —.—öä 
— — * 
" * a 2 
Wy F * 0 * 
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pleaſant ; juſt before you ſend it up put in a \pios 
of white wine and the juice of an orange if ou 


To make LEMON AD a third Way. 
TAKE the rinds of ſix lemonds pared very 
thin, and put them in a pan with about twelve 


ounces of ſugar, with a quart of pump water 
made not too hot; let it ſtand a night, then 


ſqueeze the juice of your lemons into it, with 


one ſpoonful of orange flower water, and run it 


through a bag till it looks clear. 


To make à rich AcipD for Puxncu. 


BAKE. red currants and ſtrain them as you 
do for jellies, take a gallon of the juice, put to 


it two quarts of new milk, cruſh pear] gooſe- 
berries when full ripe, and ſtrain them through 


a coarſe cloth, add two quarts of the juice, and 
three pounds of double refined ſugar, three quarts 


of rum and two of brandy, one ounce of iſinglaſs 


diſſolved in part of the liquor, mix it all up to- 


_ gether, and "6 it in a little caſk, and let it 


ſtand fix weeks, and then bottle it for uſe. It 
will keep many years and fave much fruit. 


To make ORANGE JUICE fo keep. 


SQUEEZE your oranges into a pan, then 
ſtrain them through a very coarſe fieve, after 
that through a very fine fieve ; meafure your 
Juice, and to every pint put a pound of fine 
loaf ſugar, let it ſtand together all night covered 
| 2 9 5 27." oper, 


— 
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over, then take off the ſcum, ſtir it well in the 
pan, and put it in dry pint bottles, put in a 
ſpoonful of brandy, after they are filled tie it 
over the cork with leather; if you do not chooſe 
to put ſpirits in, a little oil will do, to be taken 
off clean before you uſe it; keep it; in a dry 
place, and it will be good for two years. The 
pulp that will be in your fine ſieve will make 
marmalade. _ Te 
To make SHRUB. , 


TAKE a gallon of new milk, put to it two 
quarts of red wine, pare ſix: lemons and four 
Seville oranges very thin, put in the rinds, and 
the juice of twelve of each fort, two gallons of 
rum and one of brandy, let it ſtand twenty-four 
hours, add to it two pounds of double refined 
ſugar, and ſtir it well together, then put it in 2 
Jug, cover it cloſe up and let it ſtand a fortnight, 
then run it threugh a jelly bag, and bottle it 
J%%CV%Sd//0 ˙⁰— 5m ( ny Cs 

77 To make SHERBET. 

_ TAKE nine Seville oranges and three lemons, 
grate off the yellow rinds and put the raſpings 
into a gallon of water, and three pounds of 
double refined ſugar, and boil it to a candy height, 
then take it off the fire, and put in the juice the 
pulp of the above, and keep ſtirring it until it 
1s almoſt cold, then put it in a pot for uſe. 


Jo make a fine-SHERBET a ſecond Way. 
P ARE four large lemons and boil the peels 
in ſix quarts of water and alrtle ginger cut fine, 
boil them a quarter of an hau, then add to it 
| | OS three 
. 
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three pounds of ſugar, and when it is W 
in the juice of the lemons and ſtrain it, and i it 


is fit for uſe. 
T — snran xn a 1 4 Wo. "my 


* AkE twelve quarts of water to ſix e 
of Malaga raiſins, ſlice ſix lemons into it, with 
one pound of ſixpenny ſugar, put them all to- 
gether into an earthen pan, let it ſtand three 


days, ſtirring it three times a day, then take , 
them out, and let them drain in a flannel bag, 
then bottle it; do not fill the bottles too full 
leſt they burſt. It Cu be fit 0 drink 1 in about 
E ee . 25 9 72 OY . 


4 


20 make RAerzzxkr Braxvy. ; 


0 | GATHER the raſpberries when the, fas l is. 
hot upon them, and as foon as ever you have got 


them, to every five quarts of raſpberries put one 
quart of the beft brandy, boil a quart of water 
five minutes with a pound of double refined ſugar 
in it, and pour it boiling hot on the berries, 


let them ſtand all night, then add nine quarts 
more brandy, ſtir it about very well, put it in 
a ſtone bottle, and let it ſtand a . or f fix 
weeks; -when fine bottle 1 OE 


3 


we" 7 


Ts make BLACK Cnrany TE 1 ; 


* 
4 


TAKE out the ſtones of eight pounds of black 


cherries, and put on them a gallon of tlie beſt 
brandy, bruiſe the ſtones in a mortar, then put 


chem in your * cover them up cloſe and 
BITE | 2 let 


V\ 
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let them ſtand a month or fix weeks, then pour 
it clear from the ſediments and bottle it. 
Jo make ORANGE BRANDY. 


PARE eight oranges very thin, and ſteep the 
peels in a quart of brandy forty-eight N in 
a Cloſe pitcher, then take three pints of water 


until it is reduced to half the uantity, then 
tet it ſtand till it is cold, then mix it with the 
brandy ; let it ſtand fourteen days, and then 
berg 2 Fo ; 
3 2 make Arvoxy su nz. 1 


TAKE three gallons of rum or brandy, three 


uarts of orange juice, the peels of thiee lemons; 
— pounds of loaf ſugar, then take four 
ounces of bitter almonds, blan 


them all well together, let it tand an hour to 


curdle, run it through a flannel bag ſeveral times 


* pil 4 


ali Fs then bottle it whe uſe. 
7 7 nale Cunrant SHRUB... 


{1 f 


"ke? your currants clean from the: alks 


1 en they are full ripe, and put twenty-four 
- podnds into a pitcher, with two pounds of fingle 

refined fugar, cloſe the jug we and put it 
into a pan of | boiling. water till # wy are ſoft, 


then ſtrain them through a jelly bag, and to 
every quart of juice put one quart of brandy, a 

pint of red wine, one quart of new milk, a 
pound of double refined ſugar, and the whites 
of tweeggs well * mix them all n 


d three quarters of a pound of loaf ſugar, boil 


ich and beat them 


fine, mix them in a pint of milk, then mix 


* 
7 
- L S 
— AAS oo? © OE EATS ——. . ˙*ñ̃ ——— 232 


7 a 4 
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and cover them cloſe up two days, then run it 
through a jelly bag and bottle it for uſ. 10 


To mute WAI N UT CArTchur. 


ne wand f%te;...0] 
„ TAKE, green walnuts before the,” hell. js 
Armed ang grind them in a crab mill, or poun 
: LIST $ID } * : ; 
10 


* 


quantity, put it in a 
it; it will be ready in 


1 1 © 42 ; >, * ay * 
AN 3 of % £ r e 
- *. %# hy 4 * * 1 183 1 * > 2. — . ce 


r 5 1 : : 
Ft; * 4 "oh R. 1 N $9.44 | $3 4 ; : 


PUT your walnuts 


allegar and put to every gallon of the liquor 
two heads of 


4 
. 


it 
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the walnuts, you have Nen NR aer the 


other — fr 8114 28d Vote s Hull 


= „ * 
* f 2 =— 


4 4 


To male Must N Nee 


21 a ( Gre of, 00 mm put four ounc of 

anch 27 20s, and” enge hot 
nhce "of 0 ele Br. black $6 per: Ralf 64 

Sun 167 it till it is reduced one th rd; when: 


HW eit for uſer”. ITO Was 7% Ude 
0 ret (18 Sitte ur- 


20 nale a Caron: ” m wag 115 
1s oy Gren eee * 
TAKE two quarts. of the oldeſt ſtrong beer 
| vba get, put to it one quart of boy wine, 
three quarters of a pound of anchovies, three 
ounces of ſhalots: peeled, half an ouhce of mace, 
the fame of Mun a quarter of an ouncè of 
cloves, three large Taces of 'ginget/Eut in ſlices, 
boil all together over a moderate fire, till one 
third is waſted, the next day bottle it for oe; : 


it will Earfy to the'Eaſt Indies. SI's ee e 


. f | 
MY Ile 255 — * Ain 4 4421 9 . $4 $320k T8; 12 


WUD 15 To eats Mosh ps ham * R ; 


res che full grown flaps of müſhrooms, | 
crit them with your hands, throw à handful" of 
"Fatt into every peck of muſhrooms, and let them 
ſtand all night, then ut them into ſtew-pans, 
and ſet them in a quick oven for twelve hours, 
and ſtrain them through''#- hair beve;” to every 
55 on of lig uor,” put of cloves, Jamal, black 
pou be Aach inger, oͤne ounce each,” and half a 
nd 57 common ſalt, ſet it on a flow fire; and 

fer ir doll till half the liquor is waſted away; hen 
wat Trina clean pot, When cold bottle it t for ww 
Z2 2 


4 


_— 
E. 


1. Mrs Fer 2 * 8 0 - 13 8 eee 
E make mA Powonk, 387435 


Fe buttons x u can get, 
> not waſh 


5736 7 wy 4" 45 155 on 
ala * eee, 4 85 7 
| "Eat t Marra: e h 15 it is$oing in 15 0 bloom, 
firip off en 0 every pound © of Teave 
| put. a ſtrong white wine vinega oy 
| Kone jug to oe, for a fortnight, then run it 
through a flannel bag; to every fout gall lons of 
vinegar put half an ounce of icinglaſs c 
in cyder, mix it well with vinega gar, then 
into large bottles, and let it ſtand one St : 
fine, then rack it W. and BY if i ines pine 'bot- 


VIA 2 uſe. Annen * 423d 1 4972 7. Th 055 


„ "To mi nate Ex an rrovnz ViNEGAS; mY 
, A 11 0% 21 ut ain r lo 

e eee eee - flowers 

put te gallons of ſtrong ale allegar;; e 

in the ſun in a ſtone jug for a fortnigh ly. 
filter it through a flannel bag; when you, bottle 
it, put it in ſmall bottles, it © kee the flavour 
much better than large ones. e careful you 
Ho not + hong any * e the . —1It 


a makes 


| ENGLISH, HOUSE 
makes a pretty mixture c on a fide table, with 
| tarragon vinegar, lemon pickle, &cs © 


2 „ make sent ra AAT | 
TOR ODADPG DA ne 3153 cus 150 
TAKE the ri | erties 28: can 7 
cruſh! 7.8 eee 
peck fries put two gallons of ' water, 
mix 1 — and let them work for 
three weeks, ſtir them up three or four times a 
day, then ſtrain the liquor through a hair ſieve, 
and put to every gallon a pound of brown ſugar, 

a pound of treacle, a ſpoontul « of reli bmp 
= let it work three or four days in the ſame dub 
well waſhed, run it into iron - hooped barrels, 
andi let it and Ja; Fora gp then draw it ĩ 74 

bottles for e .ceed LN WE 
wine vinegar. ar9 with profit 10 leg & pon 


33 Au 3381 T, 73% gras 317185 a e 


eng 9 To make, e Ving 2 g 


| ine pounds of brown fu eve 
fix For. of 12 7 boil it for a 2 le of an 
hour, then put it into 4 tub Tukewafm, put to it 
a pint of new bärm, let it work four or five 
days, ftir it up three or four times a day, then 
tun it into a clean barrel iron - ho , and ſet it 
full in the ſun; if you make it in February it 
Nr 44 be At for uſe in Auguſt; you may uſe it 


739! 


fot moſt ſorts oſ N eee 
yin uss 1 £ 105 NA: 4 11 ©5444 (by 


1wovst od; Zh 22. T1 * 2 oh 152 IRED 8. Wy * 
Ne 5 | 1 EE y 
0 451 7 7 MANS 14S To.Þ 19H} 4$4394% {3:39 
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5141 40 gt. "Obſervations on PiokLING. As 


1 of t; when they are thoroughly e B 
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vInaIq: nr arr 15 nenne 1 
nadw 21 aul ? CHA, * XVI. Sun 1 / 10 


n 


Void. 13 33 tz} f 
ICKLING is 4 very uſeful ching i in a «fas 
" /*mily;! but is often ill managed, or at leaſt 
e to pleaſe the eye by pernicious things, 
Which is the only thing that ought to be avoid- 
ed, for nothing Ts more common than to 
pickles in a braſs pan for the fake of having 
them a good green; when at the ſame time they 
will green as well by heating the liquor, and 


keeping them on a proper heat upon the hearth, 


without the help of braſs, or verdegreaſe of any 


Kind, for it is poiſon to a great degree, and no- 


thing ought to be avoided more than uſing braſs 
or copper that is not well tinned; but the beſt 
way, oy the only caution I can give, is to be 
very particular in keeping the pickles from any 
thing of that kind, and follow ſtrictly the di- 
xection. of, your receipts, as you will find receipts 
for any. kind of pickles, without being put 


An (alt and water at all, and grœened only by 


1 your vinegar hot 2 them, aw it will 
er th ay a long time. | 


% 1 * 
1 


rr 


2 b pickle CoconbrRe.” 7 Py, | 
AKE the ſmalleſt cucumbers you can is 


3 2 


dati as free from ſpots as poſſihle, put them int 


a ſtrong ſalt and water for nine or ten days or | 
till they are quite yellow, and ſtir them twice a 
day at leaſt, or they will ſcum over, and grow 


« Qu! r the 


. . AS water 


Py . * 4 4 5 4 , # 


* od 
* * 
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water from them, and cover them with plenty 
of vine leaves, ſet your water over the fire, when 
it boils pour it upon them, and ſet them on the 
hearth to keep warm, when the water grows 
cool, make it boiling hot again, and por 
upon them, keep doing ſo till you ſee; they Tk 
a fine green, which will be in four or five times, 
be ſure you keep them well covered with vine 
leaves; a cloth and diſſi over the top to keep in 
the ſteam, it helps to green them ſooner; when 
they are greened, put them into a hair ſieve to 
drain, then make a pickle for them; to every 
two quarts of white wine vinegar, put half an 
ounce of mace, and ten or twelve cloves, one 
ounce: of ginger cut in ſlices, the ſame of black 
pepper, and a handful of ſalt, boil them all to- 
; gether five minutes then pour it hot upon your 
pickles, and tie them down with a bladder for 
uſe. N. B. Vou may pickle them withale alle- 
gar, or diſtilled vinegar; if you uſe vinegar, it 
muſt not. be boiled; you may add three or four 
cloves of garlick, or ſhalots, they are very good 


* — 


for keeping the pickle from caning. 


To pickle Cucuuzzzs a ſecond May. 
SGATHLR your cucumbers. on a dry day, 
and put them into a narrow-topped pitcher, put 

Tos lem a head of garlick, a fe white muſtard 
ſeeds, and a few blades of mace, half an ounce 
TU rays! - | "I Br FP 2B fs” 2 | 
of black pepper, the ſame of long'pepper, and 
ginger, and a, good handful of ſalt into your 
_ vinegar, pour it upon your cucumbers boiling 
hot, ſet them by the fire, and keep them warm 


L 4 for 


— G—— _ = * 


Keno 
thaes days, and beibyour allegar once every 
. and keep them aloſe covered till they are 
green, and then tie them dowu with a 
rand keep nnen Wiang & 918 
255 bt: OJ 3x5 Vt oftt £2 795 111 hb 1a. ras113 | 
bos! ba pickle Coconzrns neee 2 0¹ 
Gs Wei f binn Sunn 10 QW3 
11;GET. your cucumbers e the-ſceds 
1 Alice them a quarter of an inch thicic, 

them on a hair ſieve, and betwixt every 
11 —— throw on a little falt, let 
| them ſand four or five hours to drain, then put 
wem in a ſtone jar, take as much ſtrong ale al- 
as will cover them, boil it five minutes, 
with a blade or two of mace, a few white | 
Per corns, a 3 fliced, and ſome hor 
radiſh ſcrape pour it boiling hot upon 
your cucumbers, let them ſtand 911 EO 
cold, do ſo for three times more; let it 
cold betwixt en (regs! 
with a bladkdeg;for, ufs. 39 1 Das v mach 


7. pickle Mavgor. 


TAKE the largeſt. cucumbers you can get, 
te they are too Bp: or yellow-at the ends; 


then cut a piece out of ;the-fide, and take, out 
the ſeeds with an apple ſcraper, or tta- i 


55 Lie theme in a e 2 ER and watet 


theat Leiche Very. — 


* N 
3 es —- 


7 
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put it in the ſalt and water that chey ease 64 
of, pour it upon your eucumbers, und ſet ĩt 
a very flow fire, for four er five hours; till 
are a pretty green, then take them our ancꝭ di 
them on a hair ſieve, when they ate cold, put 
to them a little horſe-radiſh, then muſtard ſeed, 
two or three heads of garlick, a few p 
corns, flice a few-'green cucumbers in (mall 
picccs, then Bos e and the 8 

mentioned, till you have filled them, * 

the piece you cutout; and {ew it on with 3 
needle:and thread, and do all the reſt the fe 

way, have ready your pickle, to every gallen of . 
allegar put one ounce of mace, the ſame x 
oo | n yOu the ſume 
of Jong pepper, pepper, Jamaica pepper, 
three qunces of muſtard ſeed tied up in 3 bags 
four ounces: of garlick, and a ſtiek of horſes 
radiſh: cut in ſlices, boil tem five minutes in 

the allegar, then pour it. a pon your INE: ** 4 


them down and keep them for uſs 


To pickle cou P 


ET your codlins when 225 are he fins of 
inge Fach walnut, put a good deal of vine 
ayes) in the bottom of à braſs pan, then put in 
your:codlins, cover them very well with vine 
leaves, and ſet them over a very flow fire till 
ein peel the ſkins off, then take them carefully 
up in a hair ſieve, and peel them with à "peri- 
khife, und put them into the ame pan again 
with the vine leaves and water as" beſbre, ver 
hem cloſe, and ſet them over a flow fle f ther | 
4 $ "= 


= * 


for three days, = 
each day; then put them into a braſs pan, with 


0 


— 


"; 
1 
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are. a.fine green, then drain them through a hair 
ſieve, and When they are cold put them into 
diſtilled Yinggars pour a little meat ail on he i 

HP 85 Them down With a bladder. | 


RE. 70 1 pickle Kix ber Br ANS. e 


875 | reins Pp y in: vl. ty 
7 GET your beans when they are young and 
ſmall, then put them into a ſtrong falt and water 
fr them up two or three times 


vine leaves' both under and over them, pour on 


it, cover it cloſe, and 


the ame water as they came out of, cover them 
cloſe, and ſet them over a very flow fire till they 

axe a fine green, then put them into air Gove 
to. drain, and make a pickle for them of white 
wine vinegar, or fine ale allegar, boil it five 


or fix minutes, with a little mace, Jamaica 


pepper, long pepper, and a race or two of gin 


5 — niced, then pour it hot upon the kidne # 


and tic them Ac n u a rin Ks 


0 N 23 1201 4 3 * $5 way) 7 iP" 


2 a domed SAMPHIRE. 898 00 0 71 


WASH your ſamphire' very well in 8 fmall 
beer, then put it into a large braſs pan, difſolve 


a little, bay ſalt, and twice the quantity of com- 


mon falt i in ſour 4 then fill up your pan with 
At over a ſlow fire till 
it is a fine green, thep grain it through a fieve, 


and put it into jars, boil as much ſugar yinegar 
or White wine vinegar, with a race ot two ef 


Singer, and. a, few pepper corns, as ill 7 — 
it zethen pour it hot apes your ſainphire, fd 
3 all. 4} bis: f il. ''s 


ed 


* 
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os 1 fickle Warnung back... "7 Io 8: - 


| Tr iB 
GATHER your walnyts when t the fan ts ot 
upon them, and before the "hell is hard, which 


you may know by running a pin into them, 
then put them in a ſtrong ſalt and water for 


nine days, and ſtir them twice & day, and change 


the ſalt and water every me days, then Put 
them in a hair ſieve, and let them ſtand int 


air till they turn black; then put them int 


ſtrong ſtone Jars,” and pour boiling allegar ovet 
them, "cover them up, and let them tand till 
they are cold, then boil the allegar three times 


more, and let it ſtand till it it cold betwixt 


every time; tie them down with paper and a 


bladder over them, and let them ſtand two 
months, then take them out of the allegar, ant 
make a pickle” for them, to every two quarts of 
allegar put half an ounce of 'mace, the ſame of 


cloves, one ounce of black pepper, the ſame of 
Jamaica pepper, ginger, and Jong pepper, and 


two ounces of common ſalt; boil it ten minutes, 


and pour it hot upon your walnuts, and tie chem | 


| dor with a bladder and paper over it. 


44 . 


4 feed Way to pickle War: vurs Black. -- og 


TW | 

- ka WHEN you: 3 got your ES as bofork. 
put then into a cold ſtrong allegar, with a good 
deal-of {alt in it, let them ſtand three months, 


then pour off the allegar, and boil it with a lit- 
tle more ſalt in it, then pour it upon your Wal- 
nuts, and let them ſtand till they are cold, make 


I ak hot again, and pour it upon your walnuts; and 


MS. 5 do 


: 
; 
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do ſo til tbey are black, then put . into a 


hair 2 ay make a — for them the ſame 


eas 92 in ſtrong ſtone jars, 
d they will il be Ri for uſe e 


ä— nr ALES INST re $$) 
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75 pickle w ALN urs an obe alu, 


1918 W. 


t 8 


4 1 EC a> 


"GATHER your walnuts, and put them inn 
&rong ale ale Mega, and tie them down with 4 
ladder, and a paper over it, to keep out'the air, 
avd let them ſtand twelve months, then take 
them out of that allegar, and make a pickle for 
them of ſtrong allegar, and to every quart. po 
Half an ounce of Jamaica pepper, the ſame of 
long pepper, a quarter of an ounce of mace; the 
6. of cloves, one head of Faden and a little 
ſalt, boil them all together five or fix minutes, 


then pour it upon yout walnuts; when it is cold, 


heat it again three times, then tie them down 


with a bladder, and paper over it; they will keep 


ſeveral years without A aa turni e 


growing ſoft, if your allegar be goo We Faw 


may make exceeding good catchup of th e alle 

gar that comes from the walnuts, by adding a 

pound. of anchovies, one ounce of e 

ſame of FI and black pepper, one head o 
alf a ad of Common, { 


den 


„ go! 
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b GILL « LS ; $3 4 22 ld a \ 1 7 1 An; at oh 
as! - fo pickle We Mes f e 


enk the argeſt Freneft wilauts,” g 
ther till y you can fee the White appear, but fügt 
great care you do not cut it too deep; it will make 
them full of holes, put. them into falt and water 
as you pare them, or they will turn black, when 
you have pared them all, have ready a ſaucepan, 
well. Ap. full of 8 water with à 'hetle 
15 then Bey your walnuts, and let them 


£ * 
= 
4 2 
— 
N 2 


A 


SES &5 4 


bottles, and fill | them up with diſtilled vinegar, 
and put a blade or 25 of mace, and a large tea 
ſpoonhful of cating oil into every bottle; the 
5 1 1 85 them well, and N chem in a 


* * e — 


24 ts pickle Waruors grew. | 43 2 
L e large double, or French 'walrm 
before the ſhells are hard, wrap them ſingly 10 
TR leaves, put a few vine leaves in the bottom 
of your jar, fill it near full with your walnuts, 
take care that they do not touch one another, put 
org many leaves over them, then fill your jar 

th good allegar, cover them cloſe that the air 

annot get in, let them ſtand for three weeks, 
ched + pour the allegar from them, put freſh 
| — in the bottom of another jar, take out 
your walnuts, and wrap them ſeparately in freſh 
leaves as quick as poſſibly you can, put them 


into your jar with a good many leaves over _ 
then 


aut, and ſpread them berwixt two. clean _ | 


$36 A THE! EXPERIENCED 

then fill it with white wine vinegar, let ** 
ſtand three weeks, pour off your vinegar, and 
wrap them as before with freſh leaves at the 
bottom and top of your jar, take freſh+whits 
wine vinegar, put ſalt in it till it will bear an 
egg, add to it mace, cloves, nutmeg,” and gar- 
lick if you, chooſe i it, boil it about. cigl t minutes, 
en pour it on your walnuts, tie them loſe. 
with paper and a bladder, and (et them be y for. 

uſe:—Be ſure to keep them always dee 

when you take any out for uſe, what is left muſt 
nat be put in again, but haye ready a freſh Jar 
with boiled vinegar and falt to put t em in. 


12988 
"Tv y 


3: To pickle Wisent. * ie 


SE your barberries before they are too ripe, 
pick out the leaves and dead ſtalks, then put 
them into jars, with a large quantity of ſtrong 
ſalt and 1 and tie them down'with a blad- 
der. E e you ſee your. barberries 
{cum over r put em into freſh ſalt and water, 
they need no vinegar, their own ſharpneſs ; M met 
ficient Og to. Keep: them. is 


15 . W > «+ 
” N 8 


Wang o pickle ParsLEY, green. oh: 


TAKE a large quantity of curled -parſley 

naſe" a\ſtrong falt' and water to bear an agg, 
put in your parſley, let it ſtand a week; then 
take it out to drain, make a freſh ſalt and water 
as before, let it ſtand another week, then drain 
it very well, put it in ſpring water, and change 
it every day for three days, then ſcald it in hard 
water till it becomes green, take it out and drain 
it quite * boil a quart of diſtilled * a 
" W 


1+ py: 
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few minutes, with two or three blades of mars; 
2 nutmeg fliced, and a ſhalot or two; hen it 

is quite cold, pour it on your parſley, with two 
- ſlices of Neat Bee and; keep it for 
UIC., ; (A HEMP 41% J 


1 


436% To pickle NasTuBTLAns, K e882 


- kth the naſturtian berrles ſoon after 

e bloſſoms are gone off, put them in cold falt 
and water, change the water once a day. for three 
days, make your pickle of white wine Ke 
mace, nutmeg fliced, pepper corns, falt, ha- 
lots, and Berke radiſh; it requires to be made 
pretty ſtrong, as your pickle. i is not to be boiled; 
when you have drained them, put them into a 
jar, and Dae, the Pirkle over them. (139 
11 1 3 1.1 aint £1 2 4 4014 ht; 


101 To pickle Rabien ie 1 ror 


arEER) your radiſh pods "when they 10 
quite young, and put them in falt and Water all 
night, then boil the falt Tg” water they were 
laid i in, and pour it upon your ; pods, Alle cover 
your jars cloſe to keep in the ſteam, when it 
grows cold, make it boiling, hot, and pout ĩt on 
again, keep doing ſo till. your pods are quite 
green, then put them on a ſieve to drain, and 
make a pickle for them of White wine vinegar, 
with a little mace, ginger, long pepper, and 
horſe-radiſh, pour it boiling hot upon your pods, 
whien it is al noſt· cold, make your vinegar twice 
hot as before, and pour it upon ins ang tie 
heck dowinineithar a, TL 


is DIE 116 162548; lee 3-4113-140380 
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ePERIENCED 
N 9 t 
— 1 50 , pickle Ezorn Snort. 


Garner yonr elder ſhoots when they are 
the thickneſs of a pipe-ſkank, put them into 
falt and water all night, then put them into 
ſtone jars in layers, and betwixt every layer 
ſtrew a little muſtard ſeed, 1 ſcraped horſe- 
radith, a few ſhalots, a little white beet root, 
and caul iflo wer pulled in ſmall eco then Popr 
boiling allegar upon it, and {c: reg times, 
and it will be like piccalillo, gr Tac pickle; 
er over it, and kenp, it in adm Feen ji 


- "4-5 Ae 4 Ing F * A 
% by 


Oo... To pick Ex rk Buns, 


GET y "Rn elder bude when they ar the five 
5 of hop buds, and put them into 2 a ſtrong ſalt 
and —— for mine days, and ſtit them two or 
three times a day, then put them into a. braſs 
pan, cover them With vine leaves, "nd pour the 
water on them that they came Out of, an? 4 | 
them over 4 flow fire till they! are. quite green, 
then make a jekle for them of alle Ar, à Ji ts 
19 8 75 A Yew lots, and lone Singer Alced, 
* em two. or. three minutes, and pour 10 
17 055 buds; tie them e ahd: Fre the 
V Lak for uſe, 


To fickle bern Reer. te een 


* . T0 
TAKE red beet roots and boil them lh 
are tender, then take the ſkins off, and cut then 
in ſlices, and gimp them in — 
flowers, or what form you pleaſe, and put them 
into a jar, then take as much — as you 


think 
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think will cover them, and boil it with a little 
mace, a race of ginger fliced, and a few _{lices 
of horſe-radiſh, pour it hot upon your roots, 
and tie them down.—They are a Ver pretty 
Sni for made diſhes. 


7 3.9 1174 * 4 _—_ *4 ; 4 41 
- S F 1 « 


.To Pickle. Caurvrlowkxs. 1 


5 > > 
* wy #3 


TAKE the (cloſeſt and whiteſt cachygo we | 
you can get, and pull them in bunches, and 
ſpread them on an earthen diſh, and lay falt all 
over them, let them ſtand: for three days to 
bring out all the water, then put then in earthen 
jars, and pour boiling ſalt and water upon them, 
and let them ſtand all night, then drain them 
on a hair ſieve, and put them into glaſs jars, 
and fill up your jars with diſtilled vinegat. and 
tie them cloſe down with leather. 


- 
7711. 


* 05 
— 2 
— wars 


A ſecond Wy to Pickle e 1 


"PULL your caulyflowers i in bunches as be- | 
fore, and give them juſt a ſcald in falt and 
water, ſpread them on a cloth, and ſprinkle a 
little falt over them, and throw another cloth 
upon them till they are drained, then lay them 
on fieves, and dry them in the ſun till they are 
quite dry like ſcraps of leather, put them into 
2 about half full, and pour hot vinegar (with #- 

= boiled in it to your taſte) upon them; tie 

em down. with a bladder, and a leather quite 
cloſe.  N. B. i cab bage! is done the a 
WW © 
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Ex the fineſt and cloſeſt rel cabbage you 
can, and cut it as thin as poſſible, then take 
ſome cold ale allegar, and put to it two or three 
blades of mace, a few white pepper corns, and 
make it pretty ſtrong with ſalt, put your cabbage 
into the allegar as you cut it; tie it clsſe down 
with a bladder, and a paper over it, and it will 
be fit for uſe in a day or two. n 


Po pickle RED CABBAGE d. ſecond Way. 
CUT the cabbage as before, and throw ſome 
falt upon it, and let it lie two or three days till 


. p R 
* 4 
1 1 


it grows a fine purple, then drain it from the 


ſalt, and put it into a pan with beer allegar, and 
ſpice to your liking, and give it a ſeald; when 
it is cold, put it into your jars, and tie it cloſe up. 


Jo pickle GRAPES. 8 

ET your grapes when they are prett large, 
but not too ripe, then put a layer into à ſtone 
jar, then a layer of vine leaves, then grapes and 
vine leaves as before, till your jar is full; then 
take two quarts of water, half a pound of bay 
ſalt, the ſame of common ſalt, boil it half an 


hour, kim it well, and take it off to ſettle, ; 


upon the grapes, and lay a good deal of Wo | 


leaves upon the top, and cover it cloſe up w 

a cloth, and ſet it upon the hearth for two days, 
then take your grapes out of the jar, and lay 
them upon a cloth to drain, and cover them 


With a flannel till they ate quite dry; then lay 
5 | them 
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them in flat bottomed ſtone j Jars, in layers, and 
ut freſh vine leaves betwixt. every layer, * a 
5 handful « on the top of the grapes, then : 
a, quart « of Bar water, and one. pound $ o Tor 
Tugar, a quarter pt an hour, 115155 it well, a 
put to it 11 5 b des of rhace, a large nutme eg 


» 4g ee 


ſliced, and two quarts of white wine vinegar 
give. them all a boil together, then take it. © 

| and when it is quite wt pour it upon Jour 
grapes, and cover them very well with 1 it; . put 
a bladder upon the top, wn tie a leathe over it, 
and keep Jes in 2.dry place for uſe. N. B. You 


[ may * c them 1 in cold diſtilled vinegir. 


1 * 
15 
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To Fette rene Azricnoxes, SC 

GET your: artichokes as ſoon as POR: are 
eff and boil them in a ſtrong, ſalt and 
water for twWO or three minutes, then lay them 
upon a hair ſieve to drain, when they are cold 
put them into narrow topped jars, then take as 
much white wine vinegar as will cover your ar- 
tichokes, boil with it a blade or. two of of mace, 
a few flices of ginger, and a nutmeg cut thin, 
Bar ite on hot and tie them down: 


J 


'To pickle 1 My SHROOMS. 


GATHER the ſmalleſt muſhrooms you can 
ai and put them into ſpring water, then rub 
them with a piece of new flannel, dipped in ſalt, 
and throw them into cold com water as NR 


366 THE EXPERIENCED 
Hem Orr the fir four or five" minutes, or till 
you; ſee they are thoroughly hot, and the liquor 
is drawn out of them, then lay them between 
duo clean cloths till they are cold, then put 
— into glaſs bottles, a fill them up with 
iſtilled vinegar; and put a blade or two of wace, 
and, a tea · ſpoonful of eating oil in every bot- 
tle, cork them cloſe up, and ſet them in a cool 
place. N. B. If you have not any diſtilled 
vinegar, you may uſe white wine vinegar, or 
Ale allegar will do, but it muſt be boiled with 
a little mace, ſalt, and a few ſlices of ginger, 
10 muſt go cold before you pour it on your muſh- 
rooms; if your vinegar or allegar be too ſharp, 
it will ſoften your muſhrooms, neither will they 
. fo long, nor be fo white. 


CFE? 


yy fickle MosnRooms brown. 4g 


I * AKE a quart of large muſhroom. buttons, 
waſh them in allegar with a flannel, take three 
anchovies and chop them ſmall, a few blades of 
mace, a little pepper and ginger, a ſpoonful of 
falt, and three cloves of ſhalots, put them into 
a faucepan with as much allegar as will half 
cover t em, ſet them on the fire, and let them 


8 put them in Aa bottles: Wich the allegar 

poured upon them, cork and tie them up cloſe. 
N. B. This pickle will ES. a | great addition 
in brown . Wan 


27 mint; alas E ADITHEREST 20 


951 fs \ "Mo 9 Ser Genen 10 nog 100 


EE. hs {ſmalleſt onions you can ae bp and 
ö pr them i into falt and” water for nine ys, and 


"I 3 4 8 5 change 
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change the water every day; then put them into 
jars; and pour freſh boiling falt and water over 
them, let them ſtand cloſe covered until the 
are cold; then make ſome more ſalt and Wute 
and pour it boiling hot upon them, and el 
it is cold, put your onions into a hair ſieve to 
drain, then put them into wide mouthed bot- 
tles, and fill them up with diſtilled \ vinegar, and 
put into every bottle a ſlice or two of ginger, 
one blade of mace, and a large tea ſpoonful of 
eating oil.— It will keep the onions white, then 
cork them well up. N. B. If you like the taſte 
of a bay leaf, put one or two into every bottle, 
and as much bay ſalt as will lie on a fix pence. O 


\ 


To make InDian PrexLE or PIiCCALILLO. : 


GET a white cabbage,” one caulyflower, a 


few ſmall cucumbers, radiſh pods, kidney beans, 
and a little beet root, or any other thing you 
commonly pickle; then put them on a hair 
ſieve, and throw. a large handful of falt over 


them, and ſet them in the ſunſhine, or before 


the fire for three days to dry; when all the water 
is run out of them, put them into a large 
earthen pot in layers, and betwixt every layer 
put a handful of brown muſtard ſeed, then take 
as much ale allegar as you think will cover it, 
and to every four quarts of allegar put an ounce 
of turmerick, boil them together, and pour it 
hot upon your pickle, and let it ſtand twelve 
de upon the hearth, or till the pickles are all 
2 05 a bright yellow colour, and moſt of the al- 

legar ſucked up; then take two quarts of ſtrong 

A a 3 ale 
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ale. allegar, one ounce of mace, che ſame of 
white | epper, A pe of an ounce of cloves, 
the fame of long pepper and nutmeg beat 
them all togtther® and boil them | ten Matter in 
yo ur. allegar, and | pour it upon your - pickles with 
four ounces of garlick peeled; tie it cloſe down, 

and keep it for uſe.—N. B. Yeu may put in 
Freſh oickles* as the thing comes in ſeaſon, and 


keep them covered with Vinegar, &c. 


N 


A Pie : in Imitation of INDIAN Bann. | 


TAKE the young ſhoots of elder, about the 
beginning or middle of May, take the middle 


of he ſtalk, the to Pp is not worth doing, peel | 
12 


off the out rind, and lay them in a ſtrong brine 
of ſalt and beer one night, dry - them in a 
cloth fingle, in the mean time make a pickle 


of half gooſeberry vinegar, and half ale allegar; 
to every quart of pickle put one ounce of long 
pepper, one ounce of ſliced ginger, a few corns 
of Jamaica pepper, a little mace, boil it, and 
pour it hot upon the ſhoots, and ſtop. the jar 


cloſe, and ſet it cloſe by the fire . e 
hans, Krieg it very often. 


* * # 
2 | ; i 


c HAN XVII. 


eee on keeping Gapven-Srury and 
| FRUIT, | 


HE art of keeping don Golf is v 
keep it in dry places, for damp will not 
only make Mm mould, and sive again, but 


take 
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take off the flavour, fo it will likewiſe ſpoil any 
kind of bottled fruit, and ſet them on working; 
the beſt caution I can. give, is to keep them as 
dry as poſlible, but not warm, and when you 
boil any dried ſtuff, have plenty of water, and 
TO: ſtrictly the directions of your e "2 


To- keep Green PrASs. 


SHELL any. quantity of green, Peas, 208 
juſt give them a boil in as much ſpring water 
as will cover them, then put them in a ſieve to 
drain, pound the pods. with a little of the water 
that the peaſe were, boiled in, and ſtrain what 
Juice you can from them, and. boil it a quarter 
of an hour, with a little falt, and as much of 
the water as you think will cover the peas in 
the bottles, fill your bottles with peas, and 
pour in your water, when cold put rendered 
ſuet over, and tie them down cloſe with a blad- 
der, and a leather over it, and keep your bottles 
in a 1 place. | 


"To Keep GREEN PrAs another Way. Ho 


GATHER your peas in the afternoon, on a 
dry day; ſhell them, and put them into dry 
clean bottles, cork them cloſe, and tie them 
over with a bladder ; wp them in a cool A 
PIE as before. | 


a a 


- 


70 keep FRENCH Braus. 


ILT your beans be gathered quite dry, and 
not tog old, lay a layer of falt in the bottom of 
an 8 Jar, then a layer of beans, then ſalt 

A = | then 


30 THE EXPERIENCED- | 
them beans, till you- have filled your jar: alen the 
alt be at the top, tie a piece of leather over them, 
zand lay a flag on r ſet en in wy 
eren fon uſe. alba lt a1. cet 


10 ! Up iel in. - ; RE 


275 keep: FRENCH Bruns « ficmd I Ways. b 


"MAKE a ſtrong Galt and water that will bear 
an egg, and when it boils put in your French 
beans for five or ſix minutes, then lay them on 
a ſieve, and put to your falt and water a little 
bay ſalt, and boil it ten minutes, ſeim it well, 
and pour it into an earthen jar to cool and ſettle, 
put your French beans into narrow-topped } Jars, 
and pour your clear liquor over them ; tie them 
cloſe down that no air can get in, and keep them 
in a dry place. N. B. Steep them in lenty of 
ſpring water the night before you uſe; n 5 

NN them in hard tat. 5 


27⁰ keep MosnRooms o eat hike eſa aner. 


WASH large buttons as you would for ſtew- 
ing, lay them on lieves, with the ſtalk up- 
wards, throw over them ſome falt to fetch out 
the water; when they are drained, put them in 

a pot, and ſet them in a cool oven for an hour, 
then take them carefully out, and lay them to 
cool and drain, boil the liquor that comes out 
of them with a blade or two of mace, and boil 
It half away, put your muſhrooms into a clean 
Jar well dried, and when the liquor is cold, 
cover your muſhrooms in the jar with it, and 
pour over it rendered ſuet, tie a bladder over it, 
let chem in a dry ** and — will keep very 
Well 
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well moſt of the winter. When you uſe them, 
take them out of the liquor, pour over them 
boiling milk, and let them ſtand an hour, then 
ſtew them in the milk a quarter of an: hour, 
thicken them with flour, and a large quantity of 
butter, and be careful you do not oil it, then 
beat the yolks of two eggs with a little cream, 
and put it in, but do not let it boil after the eggs 
are in; lay untoaſted ſippets round the inſide of 
the diſh, and ſerve them up; they will eat near 
as good as freſh gathered muſhrooms; if they 
do not taſte ſtrong enough, put in a little of the 
liquor: this is a valuable liquor, and it will give 
all made diſhes : a flavour like freſh muſhrooms, 


25 0 keep Mosnz00Ms andiher Way.” 


-SCRAPE large flaps, peel them, — 5 out 

| 1 infide, and boil them in their own liquor 
and alittle falt, then lay-them in tins, and ſet 
them in a cool oven, and repeat it till they are 
dry; put them in clean jars, tie them cloſe down, 
; and. FR will eat very good. 


To dry ARTICHOKE 8 


PLUCK the artichokes from the ſtalks (juſt . 
| before they come to their full growth) it will 
draw out all the ſtrings from the bottoms, and 
\ b6il them ſo that you can juſt pull off the leaves, 
lay them on tins, and ſet them in a cool oven, 
and repeat it till they are dry, which you may 
know by holding them up againſt the light, and 
if 4. can ſee through them, they are dry 
enough; 


EF: HE EN PERI N 


n put them in . e.. and 
n e | i 99 


A bed 43S >* 3 


Tobotth Daxsoxs to eat a5 A as Fry ONES. 


E your W carefully when they ar are 
turned colour, and put them into, wide- 
mouthed bottles, cork them up looſely, and let 

2 #54 ſtand a fortnight, then look them over, 
and if you ſee any of them mould ar ſpot, take 
them out and cork the reſt cloſe down; ſet the 
bottles in ſand, and they will W till ſpring, 

| am. be as mm as freſh ones. 


Another Way fo bottle Dausons. 


TAKE your damſons When full grown and 
coloured, but not ſoft, have them gathered in 
, dry weather, get your wide-mouth bottles clean 
waſhed and very dry before your damſons are 
got, have them fitted with corks that your 
damſons may be done as ſoon as they are gathered, 
when they are pricked put them into your 
bottles as ſoon as you can ; when the bottle is 
half full put in two table-ſpoonfuls of Liſbon 
ſugar, then fill the bottles up with damſons, 
haye the corks well beat in and cut cloſe, then 
have a. bladder ſoaked i in cold water and well 
wiped, which muſt be tied cloſe over the corks, 

| have the boiler ox copper that you intend to 15 
them in ready, 2 and lay a little ſtraw, very thin, 
at the bottom of your copper, to keep them 
froni breaking, put a little ſtraw hetween each 
bottle, you may lay. another row of bottles 
1 5 5 Over 
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over the firſt, if your copper is deep: enough, 

but mind they do not rub a 3 each other 

there muſt be a full inch o water over your 
bottles, and ſtraw ſtrewed thin over the top, 
over which you muſt get the cover of a hamper, 
and have it cut to fit the copper, that your 
| bottles may not riſe to the top of your water, 
there muff be a proper weight over the cover of 


the hamper, to keep the bottles in their places; 


when that is done, you muſt have as much cold 


water put over them as will cover them, have 


your fire lighted, and ſtand by them till you ſee 


them have one boil, then, as quick as you can, 


have the fire drawn out, and water thrown un- 


der the copper to cool it, as too much boiling | 
1 85 the fruit, let them ſtand in the water 


three hours in the copper, then have them 
taken out and wiped dry, but not ſhook, let 
your bottles ſtand in a cool and very dry place, 
they will keep two years; they muſt not be 
covered with any cloſe cover: this is a ve 


good way to do gooſeberries, but leave out the 


gre 
To bottle GoornBennuEs.” 


pick green walnut Yooſeberries, bottle than 
40 fill the bottles with ſpring water up to the 
neck, cork them looſely, and ſet them in. a cop- 
per of hot water till they are hot quite through, 
then take them out, ad when this - are cold, 
cork them ęloſt, and tie a bladder oyer, and 
ſet them 1 in 4 dry cool Place. NY 
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To bottle Goottprnnins a N ons Ta. 


41+ PUT: one ounce; 5 roach allum, beat fine, | 
into a large pan of boiling hard water, pick 
our gooſeberries, and put a few in the bottom 


* 4 hair ſieve, and hold them in tlie boiling 
water, till they turn white; then take out the 
fieve, and: ſpread the gooſeberries betwixt two 
clean eloths, put more gooſeberries in your ſieve, 
and repeat it till you have done all your berries, 
put the water into a glazed pot till next day, 
then put your gooſeberries into wide-mouthed 
bottles, and pick out all the cracked and broken 
ones, pour your water clear out of the pot, and 
fill up your bottles with it; then put in the 
corks looſely, and let them ſtand for a fortnight 
and if they riſe to the corks, draw them out 
and let theih ſtand for two or three days un- 
corked, then cork. them e and MP 5 "a 
Keep dung Years. 4-40 


To battle CnANBERRIRS. PESTS, 


- C: 


GET your cranberries when they a are. quite 


dry, put them into dry clear bottles, cork mem 


up Uk, and ſet them 1 in a dry cool. aer 1012 


r 0 
> 5111 


To bottle Green Connavrs, . 8 


GATHER your currants when the film is 
hot upon them, ſtrip them fram the ſtalks, and 
put them into glaſs bottles, and cork them cloſe, 


let them over head in dry land, and they will 
_ till . 
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Ns To 228 GRAPES:) ah I) 

. CUT. your bunches of grapes, with a eint 
eee the honrio Bs aA 
other, and the air paſs freely betwixt them; or 
they will grow mouldy and rot; they will keep 
till the latter end of January, or longer. 51 

N L B. The Frontiniac grape is the beſt. 
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tle paſte of flour and water, and cloſe the bot- 
tom of your ſtill well with it, and take great 
care that your fire is not too hot to make it boil 
over, for that will weaken the ſtrength of your 
water, you muſt change the water on the top of 
your ſtill often, and never let it be ſcalding hot, 
and your ſtill will drop gradually off; if you 
uſe a hot ſtill, when you put on the top, dip a 
cloth in- white lead and oil, and lay it well over 
the edges of your ſtill, and a coarſe wet cloth 
over the top: it requires a little fire under it, 
but you muſt take care that you keep it very 
1 505 When your cloth is dry, dip it in cold 
water and lay it on again, and if your ſtill be 
very hot, wet another cloth, and lay it round 
the very top, and keep it of a moderate heat, 


1 
< 


fo 
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ſo 8 water is cold when it comes off the 
ſtill.—If you uſe a worm-ſtill, keep your water 
in the tub full to the top, and change the water 
often, to prevent it from growing hot; ablerve 
to let all Gmple waters ſtand two vr. tlitee 


before you Work it, to take off the: _ taſte of 


«ran <Hjorn bagyhtuabinn ga” 270 Tt 
Aar To ibi Cavpte Wagzn. WB 


S- 


TAKE. wormyood, . hore-hound,, feather- 
few, and lavendar- cotton, of each three hand- 


fuls, rue, pepper- mint, and Seville orange peel, 


of each a handful, ſteep them in red wine, or 
the bottoms of ſtrong beer all night, then diſtill 
them in a hot {till pretty quick, and i it WL * 
ne caudle to take as rtr“ 1 


— 


2 
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TARE two hahdfuls of ſpear. or | phppers 
mint, the ſame of balm, one handful of cardus; 
the fame of wormwood, and one of angelico, cut 
them into lengths a quarter long, and Rees them 
in three quarts of ſkimmed milk twelve hours, 
then diſtill it in a cold ſtill, with a ſlow fire 
under it, keep a cloth always wet over the top 
of your ſtill, to keep the liquor from boiling 
over, the next day bottle . Tor it well, and 
1 it for uſe. 1 | f en wh Jo] 


To make HernxATICE waren er een 


1 15 


©. GATHER, your thorn flowers in May, When 


they are in full 'bloom, and pick them from the 


ſtems _ 


ENGEISH HOUSEKEEPER. 
ſtems and leaves, and to every half peck of 
flowers, take three quarts -of Liſbon wine, and 
put inte it à quarter of a- pound 'of nutmegs 
ſliced, and let ther ſteep in it all night, 
pub it into your ſtill with the perps, aid Keep 
a moderate evefi fire under it, 1 if oo let 
_ e it will loſe its ſtren th! fk an 


E 2 Prrrrk-Nlinr Wits, 


GET you pepper-mint when' it is full flo wi 

and before it ſeeds, cut it in ſhort lengths, fill 
your ſtill, with it, and put it half full of water, 
hen make a good fire under it, and when it is 
nigh bolling, and the ſtill begins to drop, 
your fire be too hot, dtaw a little out fro 
under it, as you ſee it requires, to keep It 100 
boiling over, or your water will be muddy, the 
flower your ſtill drops, the water will be the 
clearer and ſtronger, but do, not ſpend. it too 
far, the next day bottle it, and let it ſtand th ree 
or four days, to take the fire off the ſtill, tlien 
cork it well, and it will keep a long time. 


Ts 227 Elprk- FLowes Warrk. ö „ 


b your elder-flowers cola they are in 
fall ele ſhake the bloſſoms off, and to every 
peek of flowers put one quart of water, and 
let them ſteep in it all night; then put them itt 
a cold fill, and take care that your water comes 
cold off the ſtill, and it will be vety clear, and 
draw it no longer than your liquor is good, then 
put it into bottles, and eork it in two or thieg 

9 and it will keep a | year.” : 1 
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To i! Ros WATER. 


| WHT vour red roſes, when they a are 
dry and full blown, pick off the leayes, and to 
every peck put one quart of water, then put 
them into a cold ſtill, and make a flow fite un- 
der it, the flower. you diſtill it the better it is, 
then bottle it, and cork it in two or three days 
time, and keep it for uſe. Nag. You may 
didi bean- flowers the ſame way. 
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4 


GET your penny- royal when it is full grown, 
and before it is in bloſſom, then fill your cold 
ſtill with it, and put it half full of Water, make 
a moderate fire — 5 4 r — 15 it off cold, 


” * 
* . 4 
„ 414 — 1 x uw "= 
8 7 
8 FELL 


75 7 fn L. Wei . 2 
170 every. twelve pounds of lavendar-neps; 


| 70 one quart of water, put them into a cold 


ſtill, and make a ſlow fire under it, and diſtill it 
off very ſlow, and put it into a pot till you have 
diſtilled all your water, then clean your ſtill well 


out, and put your lavendar water into it, and 


diſtill it off as ſlow as before, then put it into 
bottles, and cork it well. 


| To difeill SpiRITs of Wixs, IS, 
TAKE the bottoms of ſtrong beer, and any 


f kind 2 Wines, put them into a hot ſtill about 


1 three 
' - 5 f 5 
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ENGLISH HOUSE-KEEPER. 39 
three parts full, then make a very flow fire un- 
der, and if you do not take great. care to keep 
it moderate; it will boil over, for the body is ſo 
ſtrong, that it will riſe to the top of the ſtill; 
the ſlower you diſtill it the ſtronger your ſpirit 
will be, put it into an earthen pot till you have 
done diſtilling, then clean your ſtill well out, 
and put the ſpirit into it and diſtill it flow as 
before, and make it as ſtrong as to burn in your 
lamp, then bottle it, and cork it well, and keep 
it for uſe. c e e 2 Þ 
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PUT your muſhrooms in ſalt and water, wipe 
them with aflannel and put them again in ſalt and 
water, then throw them in a ſaucepan by them 
ſelves, and let them boil up as quick sas poſſible, 
then put in a little Chyan pepper, a little mace 
if you like the flavour, let them ſtèw in 1 


a quarter 5 an hour, then add a tea-cupful of 
aol 4 . ER 
cream with a little flour and butter the ſize of 


| „ 0 SSS | i n 

a Walnut; let them be ſerved ap as ſoon ag 
done. A "TEX: 1 
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7 he following uſt ful and entertaining BOOKS 
are publi ed for R. BALPWINs No. 7 Tae | 
| Nolter-Row.. Dan iy » wotna TP "$i? 

"HOYLE GAMES IMPROVED; 

EING Comer, of Treatiſes on the following faſhionable 


- Games . i 


Wbiſt, | Backgammon, | G 4 
Quadrille, + 41:44: Drafts, naar, 
Piquet, Cricket, — and 
. Cheſs, | Tennis, Billiards 


In which are contained the Method of BtTTING at Mat 
ames, upon equal or advantageous Terms; including the 
ova of the ſeveral Games, as ſettled and, agreed to, at 
Wulrz's and STAPLETON's Chocolate Houſes. Reviſed and 
corrected by CHARLES Jones, Eſd. Price 38. neatly bound 
in red Leather, _- 
2. The ADvENTUREs of IIA of Santillane. A new 
Tranſlation, by the Author of Roderick Random. Neatly 
printed in Four Vois 12mo. and adorned with thirty-three beau- 
tiful Copper-Plates. Price 128. bound, che Fourth Edition 
corrected, | 
3. Another Edition of on Bras, i in four.ſmall Volumes. 
Price 8s. bound: 
4. The Hiſtory and Adventures of the Renowned Dow 
 QuixoTE. Tranſlated from the Spaniſh. To which is added 
ſome Account of the Author's Life, by T. Smollett, M. D. 


Illuſtrated with 28 new r elegantly engraved, 4 
Vols. 12mo. Price 122. 

The Adventutes of g By T. Smol- 
let, M. D. 2 Vols; 2mo. Price s. 

6. The Adventures of PzREGRINE Werz ; in which 
are included Memoirs of 4 2 of hte 4 Vols, 12mo. 
Price 12s. By the ſamm. 

7. The RAMBLER: By Mr. 8 . Jo! 
8th Edit. Price 128. n Ge 

8. The ApvenTURER.,” By John Hawkſworth, LL. D. 

oſeph Warton, A. M. and — In 4 Vols. 12mo. Price 
und 128. A new Edition. 

9. The Life and ſtrange ſurpriſing Adventures of Ronix- 
so CxusoE, of York, Mariner, who lived eight and twenty 
Vears all alone, in an uninhabited Iſland on the Coaſt of 
America, near the Mouth of the great River Oroonoque, havin 
: been caſt Lo Shore by Shipwreck, . all the Men periſhe ed 


but 


4 Vols. 'T2mo. 
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BOOKS prin fer R. BaBWIAZE 
ET with an Account how be Wis at 1082 See 
delivered by Pirates. Written by himſelf. The e 
Vols. amo. Price 6s. adorned with Cuts 
0:7 Dhe Parry MH VITE delivented: or} The Hitory. + 
in N of the celebrated PAMELA CL ARIS HaRLowE, 
and Sir 8 GRANDISON, in the Compaſe-of's a Fetter 
Volume, neatly printed on fige Paper. 
« Great Bins ever wait on yittuous Dede, 
3%. And, — 4 late, a * re Reward ſucceeds, 5 
Being a very proper Preſent for Young Ladies and . 
The ſecond Edition. Ptiee 28, 6d, neatly bound. | 
1. PAME LA; 3 Or Virtue rewarded. In a Series of Fawitiar 
Letters, from a beauiſyl peung Damſel ca her Parents. 4 Vols. 
$th Edit. Price 12. | 
12. CL 481884 cr, The Hiſtory of a young Lady com- 
prehending the moſt important Concerns of private Life, in in 
8 how 2mo.... Price 11. . = 1 
5 Fhe he Hiſtory of Sir CHARLES Granxpnonz in a Serie _ 
of N in 7 Vols. 12mo, Price al; is. 
14. MEDITATIONS and CONTEMPLATIONS: - \Containing, 
Vol. I. Meditations among the Tombs.—Reflexions on a 
Flower | Garden, And, a Den en Creation. Vol. 11. 
Contemplations on the Night.—Contemplations on the pug / 
Hesvens.— And, A Winter- piece. By James Hervey, 5 +28 
Late Reftor of Weſton Favel}, in Northamptonſhire. In Wo : 
"Vols, ſmall Octavo, neatly. printed from a Copy corrected by the 
Author a ſhort Time before his Deceaſe, and adorned with 
too Frontiſpieces engraved by Grignion. 5 18th Edition. 
Phe ſame in one Vol. x2mo.: Price | |: 
IS. REticious CourTsH1P, bein hiſtorical Dikcoutſes on 
the Neceſſity of marrying Religious Huſbands and Wives only. 2 
As alſo, Of Huſbands and Wives being of the ſame Opinions in 
Religion with one another; with an Appendix on the Neceſſity ZR 


8 


of e. none but religious Servants, and a Propoſal for _ 
ing Servants, 13th Edit. 1 2mo.. Price 38. | | 

eic os ortunate Country Maid. Being the entertaining | 

Memoirs of the celebrated. Marchioneſs of L- V——, 

who from a Cottage, through a great Variety of An Ad- 

ventures; became a Lady of the Eſt Quality in the Court of 4 

France, by het ficady Adherence to the rinciples of Virtue | 

| rare diſplayed the various and vile Arti: 1 

kicies employed by Men of Intrigue for ſeducing young Women. 
=» With 10 RefleQiona, In 2 Vols. 12mo. Price 666. 
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